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The Arts 

Terri Lyne Carrington, Salman Rushdie 


THE FOOD SCENE 


and Vermont's T'Bar Films 



Food & Drink 

The geese of Gozzard City take flight, 
plus mountainside eats and the artisan 
knives of Nick Anger 

Cooking in Season 

Through the coldest days, honey 
delivers a taste of liquid sunshine 



Awake to the Possibilities 

Energetic and inventive, Vermonters put 
their own stamp on global coffee culture 



RESILIENCE 

Baptism by Fire 

The trials and tribulations of a startup 
ski company 



Q & A 

As marketing chief at Jay Peak, 
Steve Wright moves mountains 
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The Test of Time 

A lmost 20 years ago, Steve Wright, 
now the chief marketing officer for 
Jay Peak, decided to change his life and 
left behind a good-paying job in Boston 
for an $ 8 -an-hour snow-reporting position 
at Killington. At the time, some friends 
and family (parents, mostly) viewed the 
decision as irre¬ 
sponsible, but now 
it just seems gutsy 
— fortuitous, even. 

This year, 
Wright won both 
a Governor's 
award for creative 
marketing and 
recognition on the 
national level from 
the National Ski 
Areas Association. 
His advertising 
campaigns and 
social media commentary — which 
o routinely include hilarious, irreverent 
5 remarks, have resulted in Jay being one 
< of the most buzzed-about ski areas in the 

a 

° United States (Q&A, page 72). 

o 

Such is the case with many big 
changes in life; it is not always clear im¬ 
mediately if the change is for the good or 
bad, but change we must; things change 
whether we want them to or not. 

This issue is filled with assorted tales 
of change. In "Engine Light Flashing" 
(page 32), Matt Crawford examines the 
transformation taking place on Ver¬ 
mont's snowmobiling scene. Snowmo¬ 
bile enthusiasts have boldly embarked 
on an ambitious plan to reimagine the 
trail map across the top of the state. At 
the same time, however, the number of 
Vermonters taking part in the sport has 
plummeted, buffeted by such factors as a 
tough economy, high fuel costs, an aging 
demographic and, perhaps the biggest 
change of all: climate change. 

Yet change can also come in ways 
so gradual they almost pass unnoticed, 
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hidden in something as everyday as your 
morning cup of coffee. Thirty years ago, 
instant coffee was the standard in most 
homes and offices. Then came Star- 
bucks. In "Awake to the Possibilities" 
(page 38), Melissa Pasanen focuses on a 
handful of Vermont roasters who have 
embraced that change and made a living 
from it, taking great care to individual¬ 
ize their coffee while simultaneously 
committing to ethical and sustainability 
practices. Such lofty goals certainly 
weren't part of your grandfather's cup 
out of a vending machine. 

And then there are the times that 
profound, unexpected change tests 
our resolve and inner strength. Writer 
Leslie Wright tells the story of fledg¬ 
ling Vermont ski manufacturer Worth 
Mountain Designs, which experienced 
a merciless fire that not only destroyed 
every ski the two-year-old company had 
in stock, but the co-owner's home and all 
his material possessions as well (“Bap¬ 
tism by Fire," page 46). Now, a year later, 
Dalton Harben and his business partner, 
Jason Duquette-Hoffman, are back at it, 
dreams of creating an East Coast bou¬ 
tique ski brand still intact, eager to make 
Vermont skis for Vermont conditions. 

While I was in college, I read 
extensively on the topic of change; one 
quote in particular has always stuck with 
me. It is from Canadian sociologist John 
Porter, who wrote, "People underestimate 
their capacity for change. There is never 
a right time to do a difficult thing. A 
leader's job is to help people have vision of 
their potential." 

This winter issue brought home all 
over again the truth of that statement. 
Change comes one decision, one person, 
one company at a time, until a new 
normal takes hold. There is often a fine 
line between seeming reckless or seeming 
bold, and sometimes it's a difference only 
distinguishable in hindsight. 
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Hannaford Supermarket has 

everything you'll need this holiday season, including quality 
foods and products found in your own backyard. 


home for the 
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Visit hannaford.com/closetohome for more information. 
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A DANCE ARTIST with 
solid mainstream 
credentials — she was 
named choreographer 
for the Broadway revival 
of "A Streetcar Named 
Desire” — Camille A. Brown 
nevertheless works from the 
perspective of an identity 


politics outsider, and is 
not afraid to provoke. 

“Mr. Tol E. Ranee,” one of 
two compositions making 
their debut at the Flynn, 
mashes up elements ranging 
from minstrel shows to 
Dave Chappelle, while 
“Black Girl” is a new piece 


based in part on Angela 
Davis' book "Blues Legacies 
and Black Feminism.” The 
Flynn calls Brown's pieces 
“dazzling excavations of both 
ancestral stories and immedi¬ 
ate contemporary issues.” 

8 p.m., $ 36 , 
www.flynncenter.org 


Camille A. Brown 
& Dancers 


CAMILLE A. BROWN 
& DANCERS 

Flynn MainStage 
Burlington 
Jan. 17 
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REDBIRD 

UVM Recital Hall 
Burlington 
Nov* 21 

O NCE IN A WHILE, 

on record or on tour, 
established folk artists Peter 
Mulvey, Kris Delmhorst and 
her husband, Jeffrey Foucault, 
get together as a low-key 
project called Redbird. Their 
music has been praised for 
avoiding the pitfalls of such 
all-star collaborations, and 
the group has made deft use 
of material outside its own 
canon, including songs by 
such artists as Tom Waits, 
R.E.M. and Greg Brown. 

Buzz McClain, writing 
in roots music magazine 
No Depression, described 
Redbird's self-titled debut 
as “free of Serious Folk 
Trappings, with gentle rock 
underpinnings keeping things 
loose enough to attract the 
non-folk crowd.” 

Pre-performance talk at 
6:30 p.m., concert 7:30 p.m., 
$25, www.uvm.edu/laneseries 

vermontlife.com 


SALMAN RUSHDIE 

University of 

Vermont 

Ira Allen Chapel 

Burlington 

Jan. 14 

T he real-life espio¬ 
nage story lived by 
author Salman Rushdie is too 
long to tell here — he wrote 
an entire memoir/Joseph 
Anton,” about his days under¬ 
ground after Iran's Ayatollah 
Khomeini put him under 
death threat in 1989 — but 
through the demise of antago¬ 
nists, the passage of time, and 
actual diplomatic negotiations 
between Britain and Iran, 
Rushdie now moves with 
relative freedom. The threat 
lingers only at the distant 
edge of possibility, allowing 
Rushdie to occasionally make 
wry quips about it, and he is 
well back to doing what he 
does best, writing and speak¬ 
ing to people who love the 
written word. Rushdie's talk 
will focus on fantasy story¬ 
telling and his book”Haroun 


and the Sea of Stories,” a 
children's fantasy novel that is 
the 2015 choice for "Vermont 
Reads,” an annual state¬ 
wide event of the Vermont 
Humanities Council. 

5 p.m., free, www.vermont 
humanities.org 

TERRI LYNE 
CARRINGTON 
QUARTET 
"MONEY 
JUNGLE" 

Flynn 
MainStage 
Burlington 
Jan. 30 

n 2014, Terri 
Lyne Carrington’s 
"Money Jungle: 

Provocative in Blue” 
earned her a place in 
music history as the 
first woman to win 
the Grammy Award 
for best jazz instru¬ 
mental album. As a 
female jazz drummer 
she was something 
of a rarity to begin 


with, and she was also a child 
prodigy who played with 
trumpeter Clark Terry at age 
10 and joined his band at age 
18. Carrington has been a dis¬ 
tinguished and wide-ranging 
side player for decades (she 
was the house drummer on 
"The Arsenio Hall Show”) 
but only recently came into 
her own as a bandleader. Her 
history-making album was a 














SPOTLIGHT 


T-Bar Films 

FEET ON THE 
GROUND 

IG-BUDGET ski 
movies — James 
Bond-style helicop¬ 
ter drops, elite skiers savoring 
epic adventures — seem to 
be more about themselves 
than about us. In Vermont, 
brothers Tyler and Elliot 
Wilkinson-Ray of Richmond 
struck a chord with a more 
down-to-earth approach. 
Their first film, "United We 


Ski," paid tribute to small, 
community-driven hills 
such as Hard'ack, Northeast 
Slopes and Cochrans, where 
they grew up skiing and later 
served as coaches."United 
We Ski" was supported by 
Kickstarter donations and 
a raft of Vermont spon¬ 
sors, and it was a surprise 
hit last year on the autumn 
ski movie circuit, charming 
the ski press and audiences 
in both the East and the 
West. The brothers went on 
to do a short film about an 


adaptive backcountry skier 
— never mind the helicop¬ 
ter drops, try skinning up on 
one leg — and are working 
on stories about people ski¬ 
ing past age 90, the growth 
of backcountry skiing in 
Vermont and, branching 
into mountain biking, the 
Northeast Kingdom scene. 
What started as a one-off 
project out of UVM may 
evolve into a full-time com¬ 
pany, but meanwhile, their 
mission-driven enterprise 
has raised about $20,000 


for small ski areas, after¬ 
school ski programs and the 
like. Tyler Wilkinson-Ray 
says Vermont’s rope tow and 
T-bar ski areas should not be 
viewed as relics, telling the 
Burlington Free Press: "As 
Vermonters continue to focus 
on localism and revitalizing 
many rural communities, 
the potential is there for the 
rebirth of the community- 
run ski hill." For DVD 
purchase, video viewing 
and other information, visit 
www.t-barfilms.com. 
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BELOW FullSei 

BOTTOM “Outside In: Art of the Street" 



reinterpretation of the 1963 
classic “Money Jungle” by 
Duke Ellington, Charles 
Mingus and Max Roach; 
Carrington says she found 
it about 10 years ago on CD 
in a discount bin, put it on, 
and simply fell under its spell. 
8 p.m., $40, 
www.flynncenter.org 

"OUTSIDE IN: ART 
OF THE STREET" 

Middlebury College 
Museum of Art 
Feb. 13 to April 19 

S TREET ART IS MANY 
things to many people, 
depending on their perspec¬ 
tive — an act of vandalism, a 


proletarian insurgency, a road 
to riches. The phenomenon is 
explored in this major exhibit 
of 19 street artists, including 


works by British superstar 
Banksy, French photographer 
JR and American designer 
Shepard Fairey. Faireys sig¬ 
nature works, 
which will both 
be part of the 
exhibit, include 
the iconic Barack 
Obama “Hope” 
campaign poster 
and the “Occupy 
Protester” image 
commissioned by 
Time magazine 
for its Person of 
the Year cover in 
2011. An opening 
lecture by co¬ 
curators Emmie 
Donadio and 


Chris Murray takes place 
Feb. 19 at 4:30 p.m. 

Admission free, hours 
available at www.middle- 
bury.edu/arts 

FULLSET 

Barre Opera House 
Feb. 14 

I RISH GROUP FULLSET 
bring the freshness of 
youth to traditional Celtic 
sounds, in part through a 
lively mix of instruments that 
includes uilleann pipes as well 
as bodhran and percussion, 
button accordion, fiddle and 
guitar. Teresa Horgan plays 
flute and is also the lead sing¬ 
er. The band is just beginning 
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WILL MOSES 



"The Christmas Helper" 1000 Piece Puzzle 

$17.75 



"Mary & Her Little Lamb" Book 

ISBN: 0-399-24233-5 $17.99 



"Country Home" 14"x 16" 

Ltd. Edition Print $135 



"Christmas Eve Service" 7.5"x 12" 

Ltd. Edition Print $128 


"Art to warm your heart and home" 

MT. NEBO GALLERY 

60 Grandma Moses Rd. 

P.O. Box 94, Eagle Bridge, NY 12057 

1 - 800 - 328-6326 


FREE color catalog is available featuring 
Will Moses limited edition Folk Art Prints, Books, 
Puzzles, Cards & Morel 
VISA MASTERCARD AMERICAN EXPRESS 
PROMPT DELIVERY SATISFACTION GUARANTEED 


Visit us on the web at www.willmoses.com 
or visit the Will Moses Dealer near you. 

Bennington Museum, Bennington, VT. 
Framing Format, St. Johnsbury,VT. 

Jay Country Store, Jay, VT. 

Parade Gallery, Warren, VT. 

Vermont Artisan Designs, Brattleboro,VT. 
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to break out of its home turf, where 
Irish Music Magazine called them “a 
band in full control and having such 
fun, yet well able to bring things down 
to a tearful pause.” 7:30 p.m., $26, 
www.barreoperahouse.org 

NATALIE MACMASTER 
AND DONNELL LEAHY 
“VISIONS FROM CAPE 
BRETON: A CELTIC 
FAMILY CELEBRATION” 

Chandler Center 
for the Arts 
Randolph, Feb. 17 
& Flynn MainStage 
Burlington, Feb, 18 

S ome music favors family over 
fashion, the front porch over the 
nightclub, and so it is with traditional 
Celtic song and dance. Canadian 
fiddlers Leahy and MacMaster were 
stars in their own right when they 
married in 2002, creating an instant 
supergroup that has grown to include 
five children, who are now learning the 
craft and taking real roles on stage as 
they grow up.“Touring has always been 
a challenge, and with children there 


are always logistics 
to work out,” Leahy 
says, “but we want 
to be together as a 
family, and we want 
to play together.” 

Randolph: 7:30 
p.m., $45, www. 
chandler-arts.org 
Burlington: 7:30 
p.m., $42, www.fly- 
nncenter.org 

FAURE QUARTETT 

UVM Recital Hall 
Burlington, Feb. 20 

G ermany's Faure Quartett 
takes the position that “whoever 
is playing chamber music today can’t 
be limited to the rules from decades 
ago.” Collaborative and populist, 
the group has worked with NDR 
Big Band, played in nightclubs and 
cabarets, appeared on children's TV 
shows, and recorded songs by the likes 
of Peter Gabriel, Pet Shop Boys, and 
Ryan Adams. The Daily Telegraph 
of London described the quartet as 
“emotionally explosive ... plenty of 




Natalie MacMaster 
& Donnell Leahy 
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\ dynamism, musical style and a lithe 
i animation of texture.” 

H 

s 7:30 p.m., $25, www.uvm.edu/lane- 

o 

o series 
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FRED HERSCH TRIO 

FlynnSpace 
Burlington, Feb* 27 


W orking in what the New York 
Times Magazine described as 
"borderless, individualistic jazz — a jazz 
for the 21st century,” Fred Hersch has 
won four Grammy Awards but remains 
relatively unknown. The cognoscenti 
are in on it, though: Hersch is the first 
artist in the 75-year history of New 
Yorks Village Vanguard to play week- 
long engagements as a solo pianist. The 
performance in FlynnSpace offers the 
chance to see this esteemed artist in an 
equally intimate venue. 

8 p.m., $30, www.flynncenter.org 




M c KERNON 

GREEN DESIGN/BUILD ♦CONSTRUCTION ♦PROJECT MANAGEMENT 

Attractive, Unique, Practical 




This custom home features an open floor 
plan with a Russian fireplace at its center. 
With highly efficient combustion that draws 
outside air, the hot flue gasses pass through 
multiple stone passageways that absorb and 
transfer exhaust heat into the living spaces. 


Open 
Floor 
Pi.an 


&6r$ 


Construction • Renovations • Design 
Cabinetry • Historic Replica • Spray Foam Insulation 
Renewable Energy • Energy Audits • Small &. Large Projects 

Serving Vermont and upstate New York 

www.mckernongroup.com (888) 484-4200 
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VERMONT'S IIFECARE COMMUNITY S*. 


Kv 


Community 


Imagine dining each night 
with your neighbors who are 
writers, musicians, professors, 
activists, and ardsts. These are 
just some of the people who 
live at Wake Robin. Be part of 
a community that dances, 
debates, paints, writes and 
publishes, makes music, works 
with computers, and works 
with wood. 

Live the life you choose—in a 
vibrant community of inter¬ 
esting people. We’re happy to 
tell you more. Visit our web¬ 
site or give us a call today to 
schedule a tour. 


WakeRobm 


802.264.5100 / wakerobin.com 

SHELBURNE, VERMONT 

□ tib 



VERMONT VERNACULAR DESIGNS 

Custom Reproduction 18th and 19th Century Vermont Homes 


www.vermontvernaculardesigns.com ■ Office: 802-793-8061 or Fax: 802-485-4665 



Quick Takes 


• Born in India, raised in Paris, 
Shantala Shivalingappa performs 
the centuries-old dance style 
Kuchipudi, with live accompani¬ 
ment by Indian musicians. 

Feb. 21, Flynn Center, Burlington. 
www.flynncenter.org 
® “Patsy Santo: A Growing Col¬ 
lection” celebrates recent gifts of 
the artists work to the Bennington 
Museum. Through Dec. 30. 
www.benningtonmuseum.org 
■ The Masterworks Series of 
the Vermont Symphony Orches¬ 
tra continues at the Flynn Center 
in Burlington with performances 
Dec. 6, Jan. 24, March 14 and 
May 2. The Sunday Matinee Series 
includes performances at the Para¬ 
mount Theatre in Rutland Dec. 14, 
Jan. 25 and March 15. www.vso.org 
The Devil Makes Three, an 
Americana trio with ties to Brattle- 
boro, caught the ear of roots icon 
Buddy Miller, who produced their 
2013 record "I'm a Stranger Here." 
Higher Ground, South Burlington, 
Dec. 31 and Jan. 2. 
www.highergroundmusic.com 
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■ Drummer Clarence Penn leads 
his quartet into the Vermont Jazz 
Center, Jan. 17, Brattleboro. 
www.vtjazz.org 

■ Grammy-winning singer Shelby 
Lynne, who has ranged across 
country, rock and pop, appears 
Feb. 7 at the Barre Opera House. 
www.barreoperahouse.org 

■ World music sizzlers Zap Mama 
and Antibalas make two stops 
in Vermont: Feb. 9 at the Latchis 
Theatre in Brattleboro and Feb. 10 
in Fuller Hall at the St. Johnsbury 
Academy. For both shows: 
www.catamountarts.org. 

■ Country hit-maker Lonestar plays 
Feb. 20 at the Paramount Theatre 
in Rutland, www.paramountvt.org 

■ New Yorker cartoonist Ed Koren 
discusses the roots of visual satire 
in "Making Sport for Our 
Neighbors." Brownell Library, 
Essex Junction, March 4. 
www.vermonthumanities.org 

■ Enso String Quartet, first prize 
winners at the Banff International 
String Quartet Competition, 
appear Jan. 25 at South Congre¬ 
gational Church in St. Johnsbury. 
www.catamountarts.org 



Enso String 
Quartet 


■ Schedules subject to change. 

■ Prices listed are premium seats for adults; 
fees and taxes may also apply. 

■ Other events available at www. 
vermontvacation.com. 

■ To sign up for our free monthly e-newsletter 
that contains updated entertainment 
suggestions, visit vermontlife.com. 
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Hum Hattin Homes 

for Children 


Charitable Gift Annuity 

The Opportunity of a Lifetime 

When you establish a charitable / 
gift annuity (CGA) with f 

Vermont's Kurn Hattin Homes 
for Children, you open a m 

future of opportunities — I 

not just for yourself, but u 
also for thousands of young f 
children in need from 
around the Northeast. 




Contribute to a better future 


If you are 65 or older, you could be eligible for this secure 
personal investment option, offering lifetime benefits, including 

• quarterly dividends for life at a 5-9% annual fixed rate of return 
(up to two annuitants) 

• substantial tax benefits not available with other types of 
investments 

• the satisfaction of knowing your contribution helps children in 
need have a brighter future 

To learn more about the advantages of starting a Kurn Hattin CGA, 
contact Connie Sanderson 802-722-3336 or csanderson@kurnhattin.org. 


BUY, SELL, OR TRADE 

new and used photographic equipment 

Green Mountain Camera has Vermont's largest inventory of new, used and antique 
photo equipment. Our core business is buying, selling and trading all types of photo 
equipment, including digital. If you are looking to buy, sell or trade today, please 
contact us to learn how to get a free estimate. 

Selling a large collection or estate? 

We will send a buying specialist to you. Call us today to find out 
how to get started. 



Why Green Mountain Camera? 

✓ trusted & hassle-free 
</ trades welcomed 

✓ sell all of your equipment quickly 

✓ fast payment 



South Burlington, VT 


( 802 ) 651-4100 


Qreen 

'Mountain 

umem' 


www.gmcamera.com 
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GIFT ® 
GUIDE 

In these pages you’ll find 
something special for everyone on your list. 
Plus, when you patronize these businesses, 
you’re supporting the artists, business owners, 
restaurateurs, distillers and craftspeople 
who make Vermont the unique place 
you most love to be. 




Welcome to the 
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Apple Mountain 

BURLINGTON 

Apple Mountain is a family-owned 
shop featuring Horizon Porcelain 
ornaments and other unique gifts 
made by Vermont artists. 

applemountain.net 



Chasworth Farm 

GEORGIA 

Artisan soaps, shaving products 
and body care sundries. 
Natural, gentle and effective. 

chasworthfarm.com 



Elm Brook Farm 
& Distillery 

EAST FAIRFIELD 


Rail Dog Barrel Aged Maple Spirit 
Authentically handcrafted in Vermont 
using only 100 % pure Maple 
FOREST TO FLASK 

elmbrookfarm.com 



Artisans Hand Gallery 

MONTPELIER 

Fashion your holiday gifting at 
Artisans Hand. Original hand 
painted silk; handcrafted jewelry; 
contemporary Vermont crafts. 

artisanshand.com 



Danforth Pewter 

MIDDLEBURY 


Gorgeous ornaments, oil lamps, 
jewelry, gifts and more. 
Celebrating 40 years! 

danforthpewter.com 



Farmhouse Group 
Gift Card 

BURLINGTON & SO. BURLINGTON 

Perfect for everyone on your list! 
Use at any of our farm-to-table 
restaurants. Order online or stop in! 

farmhousegroup.com 


vermontlife.com 



Bennington Potters 

BENNINGTON 

Handcrafted in Vermont 
for 65 years. Beautifully showcased 
in our home style store. 
Come see your dishes made! 

benningtonpotters.com 



Designers' Circle 

BURLINGTON 

Local custom designs and casual to 
elegant jewelry to fit any personality. 
Unique gifts for someone special! 

designerscirclevt.com 



Elm Brook Farm 
& Distillery 

EAST FAIRFIELD 


Literary Dog Premium Sipping Vodka 
100 % Maple fermented, distilled 
and bottled on our Vermont farm 
FOREST TO FLASK 

elmbrookfarm.com 
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Scatchard Lamps 

CAMBRIDGE 

Scatchard stoneware lamps are 
handcrafted at our Vermont 
pottery. Please visit our website 
for available styles and glazes. 

gslamps.com 



FERRO 

Estate & Custom Jewelers 

VERMONT 

Vermont’s premier full-service jewelry 
store. We specialize in custom design, 
fine diamonds, estate and antique jewelry. 

ferrojewelers.com 



Lake Champlain 
Chocolates 

BURLINGTON 

Specialty chocolates made fresh 
in Vermont since 1983 . Truffles, 
caramels, hot chocolate, gift packages, 
corporate gifts and more! 

lakechamplainchocolates.com 



MooVM Caps 

STATEWIDE 


Purchase an iconic image of 
Vermont with a MooVM Cap. 
Go to www.moovm.com to place 
your order this holiday season. 

moovm.com 



SILO Distillery 

WINDSOR 


Award-winning Vermont vodka, 
plus other craft spirits made 
from local grains. Tastings, 
tours and cocktails available! 

silodistillery.com 



The Night 
Before Christmas 

STATEWIDE 


Continue the tradition of reading 
this classic holiday story. $ 17 . 99 , 
illustrated by Will Moses. 

willmoses.com 



Johnson Woolen Mills 

JOHNSON 

Quality Woolen Garments since 1842 
Factory Store, Open Mon-Sat 9-5 & 
Sun 10-4 Gifts for the entire family. 

johnsonwoolenmills.com 



Malletts Bay Music 

COLCHESTER 

Malletts Bay Music presents a new 
music compilation project celebrating 
some of the best Americana singer/ 
songwriters in Vermont. 

mallettsbaymusic.com 



New England Illustrated 

WOODSTOCK 

Unique cards and art prints 
inspired by rural life, from Vermont 
illustrator, Shawn Braley. 

shawnbraley.com 
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Nitty Gritty Grain Co* 
of Vermont 

CHARLOTTE 

Vermont-grown, certified organic grains. 
Perfect gift for a cook or foodie! 
Flour, Cornmeal, Wheatberries, more. 

nittygrittygrain.com 


i. m 



Shelburne Museum 

SHELBURNE 


Give the unique gift of a full-year 
Membership to Shelburne Museum. 
Members receive free admission, 
discounts, special invitations and more! 

shelburnemuseum.org 



Otter Creek Kitchenware 

MIDDLEBURY 

Gourmet Foods, Tableware, Gifts, 
Entertainment, and other specialty 
items to help make your season bright! 


ottercreekkitchenware.com 
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Saratoga Olive Oil Co. 

BURLINGTON 

This holiday season, gift our variety 
pack! A wonderful mix of olive oil 
and balsamic vinegar. Only $ 36 . 95 ! 


saratogaoliveoil.com 
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GIFT 1 
GUIDE 


Rockledge Farm Woodworks 

WEATHERSFIELD 

“Unlocking the beauty of Native 
Hardwoods." A destination for those 
seeking the road less traveled. 
Handcrafted * Furniture * Gifts 

rockledgefarm.com 




Shelburne Vineyard 

SHELBURNE 

Personal or Corporate Gifts Featuring 
Award-Winning Shelburne Vineyard 
Wines, VT Specialty Foods, Creative 
Cookbooks and Wine Accessories. 


sol mate 
socks 



Solmate Socks 

SOUTH STRAFFORD 

Mismatched socks for adults, 
kids & babies. Knit in USA 
with recycled cotton yarn, 
these are always a unique gift. 


shelburnevineyard.com 


socklady.com 



Fortunas Sausage 

SANDGATE 

Artisan Salami & Cheese 
for over 100 years. 

Give the best gift box this season! 


fortunasausage.com 
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gostowe.com 

STOWE 

Give the Gift of Stowe! Stowe gift 
certificates are accepted at over 100 Stowe 
retailers, restaurants, lodges and attractions. 
Buy them online or at the Visitor Center. 

gostowe.com/gift 



Sumptuous Syrups 
of Vermont 

HARDWICK 


Farm-to-Bar craft cocktail concentrated 
syrups made with produce from small 
family farms. Vermont's Other Syrup™ 

sumptuoussyrups.com 



Thyme to Cook 

ROCKINGHAM 

A unique Vermont kitchen 
store run by cooks for cooks. 
Quality Vermont products, 
gift baskets and foods. 

thymetocookvt.com 



GIFT 


GUIDE 
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Sweet Grass 
Gallery & Gifts 

WILLISTON 

A collection of fine Vermont made 
art, crafts & artisan foods featuring 
more than 55 Vermont artists. 

sweetgrassgalleryvt.com 



True North Granola 

BRATTLEBORO 

Regular and gluten-free granolas 
Super crunchy, Bursting with flavor, 
Naturally 


truenorthgranola.com 



The Vermont Movie 

NORWICH 

The special Vermont gift for your 
smart and informed Vermont- 
lover! A 6-part movie series about 
the Vermont you never knew! 

thevermontmovie.com 



The UVM Bookstore 

BURLINGTON 

Show your UVM spirit with 
officially licensed merchandise from 
JanSport' and other major brands. 

theuvmbookstore.com 



Vermont Center Wreaths 

NEWPORT CENTER 

Beautiful handmade 24" Vermont Balsam 
Wreaths, Fresh Boughs, Pine Cones, 
Holly Berries and red velvet weatherproof 
bow. Only $37.50 including shipping. 

info(o)vermontcenter wreaths.com 
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GO r VERMONT! 


ALL SEASONS PASS 


Go VT! Discount Card 

STATEWIDE 

Save on your favorite places to 
stay, ski, play, shop and dine. 
Purchase one for yourself and 
give one as a gift. $19.99 

govermontcard.com 



Vermont Gift Boxes 

CASTLETON 

We lovingly create and fill each 
of our unique gift boxes with 
genuine Vermont products — the 
perfect gift for every occasion. 

vermontgiftboxes.com 


rm 
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HOOK MAGM" 

Vermont Hook Bracelet 

STATEWIDE 

A great gift for wedding, 
graduation or anniversary. 
Available in various sizes and 
styles for both women and men. 

vermonthookbracelet.com 




Vermont Spirits 

QUECHEE 

Available at all Vermont Liquor 
Outlets: 802Spirits.com/ 
Outlets. For Out^ofiState sales, 
visit www.drinkupny.com. 

vermontspirits.com 


Vermont Snowflakes 

JERICHO 

Officially authorized prints and 
collectibles based on the works of 
Wilson “Snowflake” Bentley. 

vermontsnowflakes.com 


Vermont Spirits 

QUECHEE 

Visit Vermont's Original Craft 
Distillery at the Quechee Gorge Village. 
Sample our entire line. Buy artisanal 
cocktail ingredients and accessories. 

vermontspirits.com 



Vermont Scarf Company 

MORRISVILLE 

Soft, warm and rugged. Since 1979 
the Vermont Scarf has kept New 
Englanders warm. A cozy blend 
of Vermont wool and acrylic. 

vermontscarf.com 



Vermont State Parks 

MONTPELIER 

Add a little summer to your holiday 
with Vermont State Parks gifts: 
camping certificates, passes, holiday 
packages, park merchandise and more! 

vtstateparks.com 



Vermont Woodshop 

RUTLAND 

The art of custom and 
traditional woodworking, 
featuring handcrafted 
heirloom quality pieces 

vermontwoodshop.com 
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Nick Anger at his forge in 
Johnson, where he hammers out 
steel kitchen knives by hand. 











Food Drink 


A taste 

By Melissa 


of Vermont’s vibrant food scene 

Pasanen Photographed by Jim Westphalen 


ARTISAN BLACKSMITH 

A Twist of 
the Knife 

fitiv E LIVE IN A 
wW manufactured 
robot world,” says Nick Anger 
(pronounced “ahn-jay”), as 
he pulls a glowing, molten 
cube of steel out of the forge 
in his Johnson blacksmith 
shop. His hand-forged 
knives, in contrast, are from 
a world of the distinctively 
unique: each razor-thin, 
exceptionally strong blade 
beaten out of pattern-welded 
Damascus steel etched like 
a topographical map or the 
singular whorls of fingerprints 
(see vermontlife.com for 
photos). "I'm not really 
interested in making the same 
thing over and over,” says the 
h tall, bearded 34 -year-old. 
z Anger, who grew 
“ up in Colchester, tried 

o 

£ blacksmithing after burning 

* out on social work. Standing 

0 

6 feet 9 inches, he says 

t he's always been big. “I'm a 

0 

“ gigantic dude, but my dad 

< said I wasn't allowed to 

2 

£ hit anyone, so of course I 
l have tons of pent-up rage,” 

1 he continues with a deep 

~ chuckle. “In some ways, this 

2 is about being able to beat on 
o steel and produce something 
© beautiful and functional. It’s 
l about taking a material and 


them,” he says. He has sold 
quite a few to appreciative 
artists doing residencies at 
the neighboring Vermont 
Studio Center. “It's like each 
one is a different language,” 
he recalls one such customer 
telling him. Anger hopes 
someday to move from his 
rented workshop into a 
modest metal-walled live/ 
work space with 20 -foot 
ceilings. “Zero expectations 
and small, attainable goals,” 
he says, “that's what social 
work taught me.” 

NEW FINDS 

Apres-ski Eats 

A POWDER DAY is a 
gift that also takes. 
Energy, that is. To fuel up 
before or after you head to 
the slopes or woods for fresh 
tracks, try these five fresh 
eating options: 

Hatched earlier 
• this year just off the 
Stowe bike path on the 
Mountain Road, Phoenix 
Table & Bar is the latest 
co-venture of veteran 
restaurateur Jack Pickett 
and chefjoshua Bard; the 
two teamed up previously 
at the now-defunct Frida's 
Taqueria. The comfortably 
casual restaurant offers 
regional American dishes 
like buttermilk-marinated 


driving it as far as you can. 
Each time you do that you 
own it a little bit more.” 

Anger doesn't keep 
count but he estimates he 


makes about ioo knives 
a year, which he sells for 
about $200 to $ 500 . “The 
main reason I make kitchen 
knives is because people use 


Fresh Bites 

Holiday gifts that deliver the taste of Vermont: 


m 



The Cellars at Jasper Hill of Greensboro and Cabot 
Creamery Cooperative have won major awards for their 
collaboratively developed Cabot Clothbound Cheddar, 
but it's not always easy to find. Through the holiday 
season, consumers can buy a nutty, caramelly hunk of a 
similar cheddar developed under the same partnership 
and sold nationally 
at Costco Wholesale 
under their house 
Kirkland Signature 
brand as “Cave-aged 
Vermont Cheddar, aged 
over io months in the 
hillside caves of the 
Cellars at Jasper Hill” 


Forget everything 
you thought you 
knew about fruitcake 
and send moist and 


rich all-natural, 
preservative-free 
Bien Fait cakes to everyone on your list. The Greensboro 
based bakery uses many local ingredients, including 
honey, maple syrup, eggs, dairy, apple cider and 
cranberries, and donates all profits to area nonprofits. 
Bon Appetit magazine called their signature bourbon 
version “deliciously dense ... packed with enough 
bourbon to make you forget you're eating fruitcake.” 
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fried chicken and waffles; 
Vermont beefburgers on 
house-baked rolls, served 
with hand-cut fries; and 
crispy oyster po' boys as 
well as an extensive 
raw bar. 

2 The Ledgewood 
• Yurt has moved to a 
new spot along Killington's 
Northbrook Trail near 
Needles Eye; now guests 
can swing by during their 
ski day for comfort-food 
lunches like Vermont lamb 
shepherd's pie topped with 
cheddar mashed potatoes 
or a house-smoked corned 
beef Reuben. At dinner, 
the stakes are raised with a 
snowcat-pulled sleigh ride 
to a five-course candlelit 
meal, which might include 
duck bacon with arugula 
and shallot jam followed 
by 50 -day-aged tenderloin 
with roasted corn pudding 
and Stilton. There are also 
family nights when honey- 
glazed chicken with roasted 
apple-cornbread stuffing 
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4 Heather and 
•Andrew Lynds 
have completely renovated 
the Mad River Barn Inn, 
Restaurant and Pub. 

They also happen to have 
a 12 -year-old son, which 
may be why the place is 
now focused on the needs 
of families. Upstairs, a pub 
and game room offer a full 
a la carte menu featuring 
creative from-scratch classics 
like a local beef Barn Burger 
with barbecue-bacon-glazed 
onions on a house-made 
pretzel bun as well as more 
sophisticated offerings like 
duck with marinated beets, 
cranberry honey and sweet 
potatoes. Adults can sip 
coveted local craft brews 
like Lawson's Finest on tap 
while youngsters amuse 
themselves with foosball, air 
hockey and other favorites. 
Downstairs, the elegant 
and warm dining room sets 
aside the same a la carte 
menu on Saturday nights 
for two seatings of a family- 
style dinner designed to get 

vermontlife.com 


might precede chocolate 
whoopie pies. A starlit sky 
will escort you home. 

3 A pair of Smugglers' 
• Notch snowboard 
instructors (who also 
happen to have experience 
as a cook/baker and 
farmer, respectively) have 
partnered to create a 
new Jeffersonville-based 
business, Mtn Seasons 
wood-fired bakery. Jeff 
Silver and Diane Abruzzini 


quickly established a 
reputation for their 
Vermont-style bagels — 
hand-rolled with a touch 
of maple syrup in the boil 
— through a community- 
supported bagel share, and 
sales via local stores and 
farmers markets. Garlic-kale 
and cranberry-ginger are 
two popular flavors with a 
local spin. Their own bakery 
with a custom masonry oven 
will be ready for hungry 
slope-goers this winter. 


The Syrup Shop occupies a tiny former ATM 
cubby on Burlington's upper Church Street but its 
clever, charming T-shirts 
ship all over. We especially 
love the creemee (or is 
that creamie?) design 
celebrating the iconic 
Vermont summer treat. 
'Anyway you spell it, 
it tastes good,” says 
co-owner and designer 
Cristin Denight. 























Fall and 

Winter 

Exhibitions 


6000 Shelburne Road, Shelburne, VT 
www.ShelburneMuseum.org 


everyone fed well and efficiently after 
a long day outdoors. Guests select one 
of three entrees, maybe slow-roasted 
maple-glazed chicken or a vegetarian 
butternut squash risotto with taleggio 
cheese and kale, while big bowls of sides 
like garlic-mashed potatoes and herb- 
roasted Brussels sprouts are spread 
along the long communal tables for all 
to share. 


5 Over the last few years, 

• the Craftsbury Outdoor 
Center has 
developed such a 
solid food reputation 
for its from-scratch, 
all-you-can-eat 
breakfast, lunch 
and dinner buffets 
starring local 
ingredients that 
meal tickets for non¬ 
overnight guests have 
become harder to 
come by. Definitely 
call ahead to see if 
you can grab a spot 
for dinner of locally 
raised roast beef 
au jus with mashed 
potatoes and sauteed 
greens. Starting 
this winter, the 
new touring center 
building will also 
offer eats, catering 
to day skiers with 
an array of freshly 
baked treats like 
berry muffins, 
applesauce cake and 
the kitchen's famed Seven Layer bars. 
Lunches will also be available: try the 
tomato-basil soup with grilled cheese 
or chili made with local beef and beans 
served with a hunk of cornbread; the 
beans and cornmeal will both be from 
Butterworks Farm. 


NEW BUSINESSES 


Duck, duck, goose? 


W hen Wesley Bascom 

began brainstorming new 
business ideas, his thoughts turned 
to geese. Given that he lives on the 
cooperatively run Provender Farm in 
Cabot, that may not be surprising: 
The fowl can thrive on pasture and 
require only a little grain to reach 
plump holiday-feast size, and there 


weren't many Vermont-raised geese 
on the market. But Bascom wasn't 
sure who would buy them. The answer 
came via a friend in the restaurant 
business, who soon became both his 
business and romantic partner. "I 
was pretty gung-ho that restaurants 


SHELBURNE 

MUSEUM 















































Vermont Academy 

Education for Life—One Student at a Time 


I’ll leave here feeling like 
I can do anything 

MARY ANDERSON 'IS 

Vermont Academy. 

It's a feeling. 








Repeat 
James Beard 
Foundation 
award- 
winner and 
Bon Appetit 
Cooking 
Teacher of 
the Year, 
Vermonter Molly Stevens travels 
nationwide teaching culinary 
arts* Now, via www.craftsy.com, 
her warm and practical expertise 
can beam into kitchens anytime, 
anywhere with courses based 
on Stevens essential technique 
guides, 'All About Braising” 
and “All About Roasting” (yes, 
including that elusive perfect 
holiday turkey). 

would buy the geese,” says Suzanne 
Podhaizer, owner of Salt Cafe, an 
intimate farm-to-table restaurant 
in Montpelier. 

At her own restaurant, Podhaizer 
braised the goose legs in riesling with 
sauerkraut and prunes and served crisp¬ 
skinned slices of rare breast sauced 
with gooseberries, honey and shallots; 
customers responded. So after raising a 
successful trial batch, the couple more 
than doubled their Gozzard City flock 
this year to just over 300 birds, a mix 
of Embden and the distinctively tufted 
American buff, which will be ready for 
the 2014 holiday season. 

Podhaizer is planning an all-in- 
one holiday dinner package to include 
gravy and cranberry jelly made by Salt, 
Provender Farm Brussels sprouts and 
potatoes, and fail-safe goose-roasting 
instructions. 

Other chefs who bought geese from 
Bascom and Podhaizer last year also 
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There’s no better time than the 
holidays to curl up with Deirdre 
Heekin's new book, “An Unlikely 
Vineyard: The Education of 
a Farmer and Her Quest for 
Terroir” (Chelsea Green), in 
which the Woodstock rest¬ 
aurateur and winemaker delivers 
equal parts practical advice 
and poetry. Visions of thriving 
grapevines, walled gardens and 
sculpted cider-apple trees that 
she and her husband cultivate 
on their Barnard home farm will 
dance through your head. 

plan to be repeat customers. “I find it 
similar to duck although it is even richer 
in flavor," says Doug Paine, executive 
chef of Juniper and Bleu in Burlington. 
"Tie breast is almost like a red meat. 

It’s perfect for late fall and winter 
paired with other local ingredients like 
cranberries and apples," he says. "I think 
diversifying farms is a great idea. I can 
only use so many heirloom tomatoes, 
butternut squash or so much pork. 

It's really nice to have a different 
Vermont meat to offer." # 



making pottery locally for 65 years I 800.205.8033 | benningtonpotters.com 


from our hands 


to yours 

come see it made! 


* 


bennington 

POtterSTnd home style store 

r in BENNINGTON, VERMONT 
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Changing times 
hit snowmobiling 


By Matt Crawford 

Photographed by 
Bear C i e r i 



,i 



snowy Saturday will come this winter when one of the toughest tables to reserve 
in all of Vermont's dining establishments will be in a rustic little structure near Walden Moun¬ 
tain. The walls are particleboard. Ketchup and mustard come in color-coded plastic containers. 

■ The napkins are paper. There's not a sommelier, sous chef or valet on staff. The menu can best 
be described as “1950s drive-in" — burgers and fries, cheesesteaks and hot dogs. Hit it early 
enough, and there's plenty of homemade zucchini relish to be had. 

Situated in the hills just west of Lyndonville, The Coles Pond Sledders Cook Shack sits smack-dab on 
a snowmobile trail. Location, of course, is key to its success. It's open for just a few months of the year and 
fills its 16-seat capacity on those weekend days when it's snowy and cold and an estimated 200 snowmobiles 
zip by on their way to Hardwick or to a nearby lookout that offers stunning views of New Hampshire's 
Presidential Range. 

“We get fathers and mothers, husbands and wives, boyfriends and girlfriends — entire families that 
stop in here for something to eat,” said George Peak of Walden, operator of the Cook Shack. “I like to 
think the food is part of the reason, but the reality is all those people come here to be part of something." 

A mix of adventure travel, outdoor exploration and social event, snowmobiling sees about 10 percent 
of Vermonters ride each winter, plus thousands more who come here from out of state to take part. Many 
businesses are along for the ride — hotels, gas stations, machine dealerships, clothing retailers, mechanics 
and restaurants — to the tune of an estimated $350 million a year generated for the state economy. 

Yet, over little more than a decade, the number of participants has shown a steep decline. In the winter 
of 2002-2003, membership in the Vermont Association of Snow Travelers stood at about 45,000. By last 
year, the number had dropped to about 23,000, a plunge of almost 50 percent. What happened? 
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J^tjJposiTE. Inside the Coles Pond Sledders 

Cook Shack in Walden f HIS PAGE A snowy 
|f V" ' 

night in the Northeast Kingdom, epicenter 
of snowmobiling in the state 








A S A WINTER TRADITION IN VERMONT, 
snowmobiling, in historical terms, is 
relatively new, and holds a tenuous 
place in the state's imagination. If Ver¬ 
mont recreation had a Mount Rush- 
more, snowmobiling would not be on it. Hunting, 
fishing, hiking, skiing, snowboarding, cycling — 
all for various reasons connect more directly to 
Vermont's identity, even though snow machines 
have been on the landscape, starting as backwoods 
workhorses, since the 1930s. It wasn't until the 
late 1950s, when factories started manufacturing 
smaller gas-powered engines, that the first mod¬ 
ern-day snowmobiles began to take shape. In the 
cultural backdrop of the time, with the emphasis 
on muscle cars, drag racing and powerboats, snow 
machines were a natural fit as a new recreational 
pursuit, and a boom time began. 

In the fall of 1967, in the midst of snowmobil- 
ing's surging popularity, the nonprofit Vermont 
Association of Snow Travelers (VAST) was 
formed in South Burlington, mostly to maintain 
a network of trails throughout the state. Around 
the same time, the Vermont Legislature began 
mandating snowmobile registrations and adopting 
laws on snowmobile usage on public lands and 
roadways. By 1970, snowmobiling had fully, wholly, 
completely arrived. 

Snowmobiles of the time were big, loud, smelly, 
gas-chugging behemoths. More than 20 companies 
manufactured snowmobiles then — companies 
like Rupp, Sno Jet, John Deere and Scorpion 
competed with the likes of Arctic Cat and Ski- 
Doo for growing market share. Most snowmobile 
manufacturers, however, were crushed by the 1973 
oil crisis and folded within a decade after being 
founded. In the mid-1990s, due to mechanical 
advances that made the machines more reliable, 
and low gas prices, snowmobiling rebounded and 
hit a peak of popularity in the United States at the 
start of the 21st century. But as of today, only four 
companies mass-produce snowmobiles: Arctic Cat, 
Ski-Doo, Polaris and Yamaha. 

Like other motorized pursuits, snowmobil¬ 
ing exists in a place that is unlikely to please the 


With daylight lading, riders move 
through winter woods near Barre. 
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In the winter of 2002- 
2003, membership 
in VAST stood at 
about 45,000, By last 
year, the number had 
dropped to about 
23,000, a plunge of 
almost 50 percent. 


person focused on “Muscles Not Motors” or reduc¬ 
ing our carbon footprint. On the contrary, to a cer¬ 
tain extent, snowmobiling is about the allure of the 
machine. Up close, a modern-day snowmobile is an 
engineering marvel — sort of a cross between an 
industrial art display and a graphic design student's 
final project. A shiny, spotlighted snowmobile sit¬ 
ting in the dealership echoes a fine Italian sports 
car and carries with it the same promise of speed, 
excitement, dash — an escape from the everyday. 

“We are careful not to call it a sport,” says Andy 
Swanson, managing editor of Snow Goer magazine, 
a Minnesota-based national publication with about 
61,000 subscribers. “It's a lifestyle, and like a lot of 
lifestyles, it is one that people invest a lot of time, 
effort and money into. When that happens, there is 
this burning passion that sort of perseveres.” 

At the Cook Shack in the Northeast Kingdom, 
Peak says he sees large groups of people, rather 
than solitary riders, pull up for the coveted burgers 
and hot dogs. “A lot of it is the ability to snowmo¬ 
bile together, with friends and family. When there’s 
a common interest like snowmobiling, there's this 
built-in camaraderie. It's a good way to keep old 
friends and to make new friends.” 

For Steve Pontbriand, of Franklin County, 
snowmobiling is part of a larger outdoor lifestyle 
that includes hunting and fishing. “If you like be¬ 
ing out in the woods, snowshoeing is really the best, 
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ABOVE Trailside food and camaraderie 
in the hills west of Lyndonville 
OPPOSITE A group of riders stop near 
Joe's Pond in West Danville. 

but if you want to cover ground and see all kinds 
of things, you can't beat snowmobiling. I've seen all 
kinds of animals and animal tracks when I'm on a 
ride. There are places I go where I see deer or moose 
tracks, and I think, 'I should come back in here dur¬ 
ing hunting season.'" 

Swanson, who hears from snowmobiling read¬ 
ers across North America, draws a contrast be¬ 
tween the get-outside spirit of snowmobilers and 
those who huddle in their homes wrapped in blan¬ 
kets. "Those people inside don't know what they're 
missing by not getting out in the wintertime," 


Swanson said. "There's fantastic scenery that, in a 
lot of cases, can't be seen other times of the year. 
And there's also that sort of mechanical thrill — 
the performance of the machine and how it han¬ 
dles. There's kind of an excitement in that too." 

F or all the passion of its participants, 
snowmobiling has always faced difficul¬ 
ties that make it uniquely vulnerable 
among snow-based winter activities. The 
speed of the machines means that there 
has to be a lot of land available, and land use in 
Vermont is often contentious and prone to shift¬ 
ing ownership patterns. 

Take, for instance, the recent history of the 
Northeast Kingdom, the epicenter of snowmobil¬ 
ing in the state. In the late 1990s, Champion Paper 
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International sold off a 132,000-acre timber tract. 
Snowmobile trails snaked through a good portion 
of that land. Purchasing that land were the U.S. 
Fish and Wildlife Service, the Vermont Fish and 
Wildlife Department, and Essex Timber Company 
— three separate landowners, each with different 
visions and restrictions on their property. Environ¬ 
mental groups, for instance, have called for a reduc¬ 
tion of snowmobiling on the 26,000-acre national 
wildlife refuge that was formed in the wake of the 
Champion lands sale. 

Dealing with landowners is perhaps the most 
important undertaking done by VAST. With some 
8,000 property holders as part of the states trail 
network, there is always someone who grows weary 


Despite its challenges, 
VAST has embarked 
on an ambitious plan 
to oversee a rail trail 
more than 90 miles 
long across the north 
of the state. ^ 


(Continued on page 67) 
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Energetic and inventive, 
Vermonters put their 
own stamp on global 
coffee culture 


Grown in distant lands, a commodity product often traded like oil, coffee takes on a local flavor 

in the hands of artisan roasters, who have wide latitude in transforming this remarkably malleable ingredient from raw beans 
into a fragrant, steaming beverage. As Mane Alves of the Vermont Artisan Coffee & Tea Co. points out, coffee boasts more than 
800 flavor-influencing components; wine, by comparison, has only 150. 

Our state is brimming with roasters absorbed by this potential, both as art form and business venture. In the pages that 
follow, we have highlighted a handful of the many roasters who work here, and while none have had the commercial success of 
Keurig Green Mountain Inc, — the coffee colossus born 30 years ago as a Vermont microroaster — all are rooted in Vermont 
just the same. They vary widely in sife'^^naturity of business, yet they all share a commitment to ethically sourced, high- 
quality, freshly roasted coffee /Tts a focus on the local but acknowledgement and appreciation of the global," says Michael Guyer, 
who roasts the tiny output of Carpathian Coffee Roasters in his St. Albans garage?"'Were all interconnected.” 
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Ahead of 
the Curve 

Mocha Joe's Roasting Co. 
Brattleboro 

I T WAS IN THE LATE ' 80 S — 
when Starbucks was just 
breaking out of Seattle and 
America was first beginning 
to think differently about coffee 
— that Pierre Capy, a Brattleboro 
native and interior landscaper 
working in Boston, stopped in 
to grab a quick cup from George 
Howell's Coffee Connection in 
Harvard Square. For Capy, it 
was an epiphany. Blown away 
by the complexity and depth of 
the flavors, as Capy recalls, he 
decided to learn more, and within 
two weeks he had quit his job 
and signed on to apprentice with 
Howell, a pioneering American 
coffee roaster. By 1991, Capy s 
mother convinced him to return 
home and open a cafe, where he 
got in on the ground floor locally. 

“When we started, 
nobody knew what a latte 
was/ says Capy, "nobody knew 
what quality coffee was." Today, 
Mocha Joes (the name pays 
homage to Joes Shoe Repair, the 
previous occupant of the space) is 
a local icon connected both to its 
community and the wider world. 
Eight of the firm's employees 
travel to coffee-producing 
countries, and the company has 
particular ties to Cameroon, 
where Capy helped develop the 
country's first certified organic 
coffee. Ben Zeman, who used to 
hang at Mocha Joes as a teenager 
and now works as the company's 
equipment guru, says the urge to 
spread the word "is like when you 
hear a really good band — you 
want to share.” 
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World Cup 

Vermont Artisan Coffee 
& Tea Co. | Waterbary 

M ane Alves left a 
successful career in 
the California wine 
business when he 
moved to Vermont in 1990 with 
his wife, Holly, who had been 
hired to do marketing for Ben & 
Jerry's. Unsure what to do next 
professionally, the Portuguese 
native soon made his way into the 
coffee business where his wine 
experience gave him “perspective 
on climate and terroir that few 
people had in coffee" at the time. 

He is also fluent in five languages 
— a decided edge in such a global 
affair as coffee. Over the years, 
with Holly eventually coming on 
board, they have built their business 
into something of a world player. 
Coffee Lab International, a branch 
of their company, does quality 
assurance for various far-flung 
companies, and their “School of 
Coffee” courses draw students 
from all over (a recent weeklong 
roasting class included a couple 
from the Philippines, a British 
coffee distributor, a South Carolina 
restaurant owner, a Montreal barista 
and the manager of the Keurig 
Green Mountain cafe down the 
street). Typical of Vermont roasters, 
Mane works with an international 
perspective while maintaining a 
strong local commitment, even 
though it was severely tested when 
their facility was badly flooded 
during Tropical Storm Irene. The 
couple debated whether they could 
keep the business going, but “the 
local community, the Vermont coflee 
community and our own employees 
offered us so much help," Holly 
recalls, “we just had to find a way." 
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Unconventional 
by Design 


Cursive Coffee | Middlebury 


W hen 20-somethings Jim Osborn and Sam 

Clifton started their “minuscule” coffee-roasting 
company, they called it Cursive Coffee to 
represent “the singularity and interesting nuances 
of different coffees,” says Osborn, a parallel to each persons 
unique signature. Cursive began as a mobile coffee company 
but put down roots last June in a stylish Middlebury bricks- 
and-mortar location run by a design collaborative co-founded 
by high-profile architect and designer Anne Barakat. She 
was impressed by Cursives commitment to perfection: 
“They re such nerds about it/ she says. Working 
with roasting partner Matt White, Osborn and Clifton 
are obsessed with showcasing what they view as the best 
coffees, but the pair are equally motivated to upend the 
conventional model of coffee as fast food, leveraging design 
to make the point. As described to coffee-enthusiast- 
website sprudge.com, “The goal is an approachable and 
intimate atmosphere that cultivates conversation and 
community rather than utilitarianism or transience.” 
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Hill of Beans 

Awoke Coffee | South Storksboro 

T ucked into a hillside under a tall white pine, 

Troy Griffis' 14-by-io-foot coffee-roasting shop 
was built from recycled wood and has a markedly 
slanted floor.“Its like a fun house," he says, with 
a grin. Griffis originally came to Vermont from New 
Jersey to attend college and to snowboard. After earning 
a degree in environmental studies, he became a market 
gardener, worked at The Nature Conservancy, and then 
found employment in the production bakery at American 
Flatbread in Middlebury. From there, the idea formed 
“to have my own business that was organic, and I 
could do year-round*” Around 2004, Griffis and a friend 
joined forces to create Awake, and though the friend has since 
left the business, Awake has grown to include six signature 
blends that are available in many stores in the Northeast, 
including some Whole Foods Markets. Griffis is committed 
to keeping things on a scale he can manage, retaining a certain 
kind of freewheeling Vermont spirit. In other words, “if its a 
powder day, then I'm at the mountain snowboarding.” 
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Deferring to Farmers 

Carpathian Coffee Roasters | St. Albans 

M ichael Guyer, who discovered coffee culture 
while living in Slovakia, brings a devoted, 
even monkish approach to his nascent coffee 
business, which operates out of his garage in 
St. Albans. An international study advisor at U VM, Guyer 
might also be found at a farmers market meticulously 
brewing single cups, forswearing cream and sugar because 
“they cloud the coffees own natural flavors and sweetness." 
Carpathian Coffee, which is also available in a handful of 
area stores, is roasted in microbatches of five pounds, just a 
few times a week, but as Guyer coaxes out the flavor of the 
beans, he takes a humble view of his work. “You re really 
showcasing the work the farmers have done ” he says. 
“If the coffee is good, its in small part because of the roaster, 
in large part because of the farmer.” Indeed, the written 
notes on Carpathian packages urge drinkers to consider the 
“true origin” of the coffee — the soil and mountains where 
it was grown, and above all “the hard work and sacrifices the 
coffee farmers and their families endured to allow us the 
experience and enjoyment of this beautiful cup.” ♦ 
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NOTHING LEFT: The scene on a frigid night 
lost January in Cambridge after the home 
of Dalton Harben, one of the founders of 
Worth Mountain Designs, was destroyed. 


Vermont life 


The trials and tribulations 
of a startup ski company 


vermontlife.com 



By Leslie Wright 



Seven months 
after his house in 
Cambridge burned 
to the ground last 
January, Dalton 
Harben recalls in 

indelible detail the adrenaline-fueled 
minutes that unfolded after he woke to 
the piercing screech of smoke detectors. 

He and his wife, Linnea, who 
had both dozed off while watching a 
movie, saw the basement door glowing. 
Harbens first impulse was to extinguish 
the fire, but the door handle was too hot 
to even touch. The couple then raced 
upstairs to get their children, ages 5 and 
6 months, and abandoned the house. 
The next moment, outside, Harben 
noticed his 5-year-old had vanished. 
Running back into the house, and 
with flames rising from the basement 
and lapping the kitchen cabinets, he 
found his son searching for his iPad. 
Retrieving him again and then dashing 
back outside, Harben suddenly realized 
that he and his family were threatened 
by extreme cold. 

“It's negative 27. There's fresh 
snowfall. It's one of the coldest nights 
of the year. We are in our underwear. 
We have a 6-month-old baby. 
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Vermont is very much at 
the heart of what we do. 


MOUNTAIN MEN Dalton Harben, 
below left, and Jason Duquette- 
Hoffman felt ski design was being 
shaped to suit the West. They wanted 
to build skis that could handle condi¬ 
tions here, such as Mount Mansfield's 
backcountry terrain above. 
















We have literally nothing to protect us. We are a 
mile from the nearest neighbors/' Harben says, the 
retelling animating his speaking cadence. 

Cell phones were incinerating in the house. 

They had to drive for help. But no car keys. Harben 
charged into the inferno. He groped frantically 
for keys but reached "the terminal point/' forcing 
him to do an about-face. Dragging his 
hand along a wall — he couldn't see 
through the black smoke — he felt keys. 

Harben, who is built like a black bear, 
grabbed the keys, lowered his shoulders 
and tackled the door. Singed and smok¬ 
ing, he rolled in the snow to cool off. 

Firefighters later found the front door 
20 feet from the house. 

As Harben got everyone into the 
family's old Volvo wagon and sped off, 
the first floor, where he and Linnea had been asleep 
moments ago, collapsed."If we had slept another 
minute that would have been it/' Harben says. 
Along with every material possession in his life go¬ 
ing up in flames, Harben was also looking at the 
last of what his nascent, Vermont-branded ski com¬ 
pany, Worth Mountain Designs, had built. Every 
spare ski was stored in the basement of the home, 
and after that frigid January night, thin metal edges 
poking out of the debris would be all that was left. 

orth Mountain Designs was 
an idea hatched two years earlier on a 
chairlift ride — the Worth Mountain 
chair at the Middlebury College Snow Bowl. Har¬ 
ben, who worked in mortgage finance and had re¬ 
cently moved to Vermont, was skiing with his friend, 
Jason Duquette-Hoffman, of Middlebury. Harben 
was musing about finding a vocation that dovetailed 
with his passion for skiing and the outdoors. As 
Duquette-Hoffman recalls: "I just half jokingly said, 
‘Maybe you should start a ski company.' He looked 
at me and said,‘How would I do that?' I said,‘I don’t 
know. Let me get back to you on that’." 

Harben's love of the outdoors endured despite 
a horrific ski accident in 2010 in New Hampshire, 
on Mount Washington, that shattered his leg and 
required rescue by helicopter. At the time, Harben 
had been living in New Hope, Pennsylvania, but 
escaping to New England on weekends to feed his 


passion for skiing and the mountains. After the 
accident, not only was his leg in pieces, the mort¬ 
gage industry wasn’t in such good shape either. He 
posted on a popular backcountry ski forum, on the 
website of ski filmmakers Teton Gravity Research, 
that he was looking to move to Vermont. 

Harben’s medevac off Mount Washington had 


the Teton Gravity forum buzzing, and Duquette- 
Hoffman, who frequents the website, knew the story. 
When he read that Harben was looking to relocate, 
he volunteered to help him find a home, and even 
assisted with the move. They had a lot in common, 
it turned out. In addition to being contemporaries, 
Harben is 37 and Duquette-Hoffman is 39, both are 
of similar ursine stature, both have young families, 
and both prefer skiing in the backcountry, untracked 
and untouched by grooming machines. 

A self-identified "gear geek," Duquette-Hoff¬ 
man, though he works with the state attorney 
general's office, had a background in ski industry 
retail. For a decade and a half, he'd managed ski 
shops and been a buyer, testing dozens of skis over 
the years. He grew up in Vermont and had learned 
to ski at Mad River Glen, known for its old-school, 
narrow trails and scant snowmaking. For Harben, 
whose roots are in New Jersey — mucking stalls 
on a 32-acre farm, he notes — the Vermont skiing 
connection began at Magic Mountain, another 
throwback ski area, in southern Vermont. 

During Duquette-Hoffman's tenure in ski 
shops, he watched as major ski manufacturers 
moved their North American headquarters from 
the Northeast — Vermont was a major hub — to 
the West. The move influenced ski design, he felt. 
Skis became better suited for the West’s bottom¬ 
less, weightless powder. He longed for a more pro¬ 
tean ski that would float on six inches of fresh snow 


Every spare ski was stored in the basement 
of the home, and after that frigid January 
night, thin metal edges poking out of the 
debris would be all that was left. ^ 
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Vermont offers a wide range of exciting 
business and job opportunities! 

Let the Vermont Department of Labor 
connect you with Vermont’s great 
employers! 

vermontjoblink.com 


LIVE • WORK • PLAY 



Jobs for 
People; 

People 
for Jobs 



VERMONT 


DEPARTMENT OF LABOR 

( 802 ) 828-4301 



tfce Carnage S/, e( / 

/{jni&JL Qjutuh • ISfau EnfCdJuC Traj/xtidn 

| Make Your Dream a Reality. 

with your own Custom Built Amish Structure. I 


Amish made Barns, Homes, Garages, Sheds, 
Gazebos, Post and Beam, Playhouses 

Delivery throughout the USA 
1195 VA Cutoff Road, White River Junction, VT 05001 


3 1-800-441-6057 f www.carriageshed.com 


and also handle the compressed, heavier 
crud and ice typical of East Coast skiing. 

Between the two of them, they 
seemed to have a match and share a 
vision. Harben came up with $7,500 
to launch the company, and Duquette - 
Hoffman started working on designs. 

W ORTH SKIS WAS TRYING tO 
break into an industry with 
long odds. Ski manufactur¬ 
ing is difficult under the best of circum¬ 
stances. Because of the seasonality of the 
business, the build-measure-learn cycle 
is more complicated than for many other 
products, says Cairn Cross, co-founder of 
Fresh Tracks Capital, a Vermont-focused 
venture capital firm in Shelburne. Test¬ 
ing happens in a relatively small window 
and adjustments might not be realized 
until the following season, almost a year 
later. Plus, Mother Nature can wreak 
havoc with the best plan, especially for 
a company devoted to skiing on natural, 
ungroomed snow. 

Still, Worth could see an open¬ 
ing. There was Duquette-Hoffman's 
sense that skis were not being designed 
specifically for the East. There was the 
surge in backcountry skiing, a small but 
rapidly growing segment of the market. 

At resorts, where the vast majority of 
skiers go, the appetite for adventure was 
on the rise. One survey by the industry 
group SnowSports America indicated 
that about 33 percent of skiers prefer to 
ski ungroomed terrain, up from about 21 
percent only a few years prior. 

Most important, perhaps, for 
Worth's prospects, a boutique market 
for skis had emerged in the last 10 years. 
Small in scale, comprising about 5 per¬ 
cent of the total U.S. market, it was 
nonetheless part of a broader trend seek¬ 
ing alternatives to corporate product — 
another tributary of the “maker” move¬ 
ment that has flowed into everything 

(Continued on page 55) 
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YOU BOUGHT THE HOUSE 
FOR THE VIEW. LET IT IN. 



MARVINS 

Windows and Doors 

Built around you. 


At Marvin® Windows and Doors, we're committed to creating distinctive, beautiful products that continually 
elevate the standard of quality and innovation. Our scenic doors embody this spirit and help you to discover 
new possibilities in home design. Connecting open, spacious interiors with open, spacious exteriors, 
Marvin Lift and Slide and Bi-Fold Doors take our Built around you® philosophy to a new level of inspiration. 
For more information and to find your local dealer, visit MARVIN.COM or call 1-800-394-8800 


©2014 Marvin Windows and Doors. All rights reserved. ©Registered trademark of Marvin Windows and Doors. 

































Special Advertising Section 


Dine 


V 


isitors are alway 
amazed by the caliber of 
our restaurants, accommodations 
and abundant options for enter¬ 
tainment! A small state, we have 
an outsized devotion to quality 
local food, crafts, beer and fun! 
Come join us for a few days and 
feel good about life again! 


Stay 


Vermont 


b 

BASIN HARBOR CLUB 

Secluded cove on Lake Champlain. 
Lakeside cottages, most with fireplaces; 
three main guesthouses. Golf, tennis, water 
sports, childrens program. May-October. 


Vergennes, VT 
(800) 622-4000 basinharbor.com 


A rustic country inn with 
candlelit dining, award-winning chef, 
fireplace suites and Irish Pub with 
live music on weekends. 

■ 

Killington, VT 
(800) 325-2540 innatlongtrail.com 



CAPITAL 

(§K®tLOtNl[E)§ 

fretK Roasted/ Vermont 


Organic and Fair Trade coffees 
from around the world, 
small-batch roasted for optimal 
freshness and quality, since 1998. 

■ 

Montpelier, VT 
(802) 223-7800 capitolgrounds.com 


A Bohemian Tea Room serving tea, 
light fare and desserts. Loose Leaf Tea, 
Artisan Tea Ware. Global Street Food 
and Tea To Go. 

■ 

80 Church Street 
(802) 951-2424 dobrateavt.com 


'tfiamtoru 

. (Jmo ^ 


Winner: 2014 Trip Advisor's Certificate 
of Excellence Award. New exercise facility, 
breakfast lobby. Near shopping; restaurants; 
skiing: Killington, Pico, Okemo. 

" ■ 

Rutland, VT 

(866) 387-9066 rutland.hamptoninn.com 



Capitol Plaza 


Hotel & Conference Center 

Central Vermont's Premier 
Hotel & Conference Center. 
Exceptional hospitality and comfort. 
Voted “Best Hotel" in Central Vermont. 

■ 

Montpelier, VT 
(800) 274-5252 capitolplaza.com 



VERMONT ASSOCIATION 


OF SNOW TRAVELERS 


If you haven’t seen Vermont from the sent of a snowmobile, 
you haven’t seen Vermont. 

EARLY BIRD PRICING ON TRAIL PASSES UNTIL DEC. 15 - SAVE UP TO 30% 

To learn more visit: www.vtvast.org 


52 


Vermont life 


vermontlife.com 

































Special Advertising Section 


TOGETHER 

WE SAVEDTHE LOON. 

LET’S NOT STOP NOW! 


W hen you contribute to the 
Nongame Wildlife Fund 

you protect Vermont's endangered 
wildlife for future generations to 
enjoy. Every $1 you give means an 
extra $2 helping Vermont's wildlife 



Donate on your Vermont 
income tax return or online at 
www.vtfishandwildlife.com 

✓^.VERMONT 

FISH & WILDLIFE DEPARTMENT 



respect, protect, enjoy. www.vtfishandwildlife.com 



Set on 150 mountainside acres 
overlooking the famous Battenkill. 
Romantic rooms with views. Fresh local 
cuisine, gala weddings, restful retreats. 

■ 

Arlington, VT 

(802) 375-6516 westmountaininn.com 


A unique summer camp for 
boys ages 10 - 14 , located on 135 
acres in the heart of the Green 
Mountains. ACA-accredited. 


CUTTINGSVILLE, VT 
(802) 446-6100 nighteaglewilderness.com 



Watch artisan bakers at work in our bakery. 
Shop for all your baking needs, from top-quality 
ingredients to tools, mixes, pans, and more. Sign up 
for a class. Sample treats from our demo kitchen. 

Enjoy a gourmet coffee and pastry, sandwich, salad, 
or pizza from our cafe. Settle into a comfortable 
chair; check your email. Relax - and welcome to 
King Arthur Flour! 

135 RT. 5 SOUTH, NORWICH, VT 
802.649.3361 I KINGARTHURFLOUR.COM 



M T PHILO □ INN 


Bigger on the inside. 

The privacy, tranquility and spaciousness 
of a home in the country, with the 
amenities of a boutique hotel. 

■ 

Charlotte, VT 
(802) 425-3335 mtphiloinn.com 



Overlooking majestic mountains 
and a sparkling lake, our Resort 
offers “breathtaking views," casual 
dining, endless outdoor adventures 
year-round. Close to Killington. 

■ 

Chittenden, VT 
(802) 483-2311 mountaintopinn.com 



“A feast for the senses in an idyllic setting” - Boston Globe 


iV fr lVr 


The Red Clover Inn 


RESTAURANT & TAVERN 


Stylish, secluded lodging. 
Exquisite Vermontfood. 

Just minutes from Killington <& Pico. 


7 Woodward Road, Mendon, Vermont — 1 /4 mile off Route 4 between Killington & Rutland 
802.775.2290 • 800.752.0571 • www.redcloverinn.com 
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-FERRO 

Estate & Custom Jewelers 


11 Central St. Woodstock, VT 
802-457-1901 

woodstock@ferrojewelers.com 


91 Main Street, Stowe, VT 
(802) 253-3033 
stowe@ferrojewelers.com 


Snow Goose 

Mount Snow. VT Inn 

Boutique hotel near 
the base of Mount Snow. 
Antique-appointed rooms, 
fireplaces, Jacuzzis. Pet-friendly. 
Wi-Fi, cable TV, private baths, A/C. 


West Dover, VT 
(888) 604-7964 snowgooseinn.com 
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over! 


Swimming Dancing Watersports 

GYMNASTICS! 

1 to 8 week sessions 
Counselor/Camper ratio of 1:5 
Located on beautiful Lake Champlain 


Vermont’s Cutting-Edge Steakhouse 


Unmatched Steaks with 
a perfectly matched new atmosphere. 


% 


Dunkley's 


Gymnastics!{Camp 


Montpelier, VT 
(802) 223-5222 jmorgans.com 


802.899.3479 dunkleysgymcamp@aol.com 

www.Dunl JsticsCan .org 


Diamond snowflakes pendants in 14K white gold. 
To view our full collection, visit us at our 
store locations or online: 

www.ferrojewelers.com 


A MERICAN 

GEM 

SOCIETY' 




Liberty Hill 
Farm & Inn 


Farm vacation offers abundant, fresh 
local foods family-style; lodging; farm 
activities; outdoor recreation; relaxing 
retreat for family and friends in any season. 

■ 

Rochester, VT 
(802) 767-3926 libertyhillfarm.com 



SUPPORTING LOCAL FARMS SINCE ml 


Ample parking outdoor dining 
delicious sandwiches and 
freshly brewed coffee. We cant wait 
to see you at the Putney Co-op! 

■ 

Putney, VT 

(802) 387-5866 putneyfood.coop 


TBe/VbknA 

Seafood & Burgers 

Waterfront restaurant serving seafood, 
burgers, steaks, pasta and salads, 
along with amazing sunsets. 
Open 7 days a week. 

■ 

Brattleboro, VT 
(802) 257-7563 vermontmarina.com 
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(Continued from page so) 


from beer-making to woodworking. 

Eric Edelstein, who lives in Bethel, 
has been tracking the indie ski trend since 
2005. His site, www.exoticskis.com, lists 
about 344 makers, close to 100 of them 
based in the United States and some sev¬ 
en in Vermont. Indie ski companies rep¬ 
resent a back-to-the-future renaissance 
where technology and old-time crafts¬ 
manship coalesce to make products that 
evoke nostalgia but meet modern perfor¬ 
mance expectations. In other words, these 
skis may be handcrafted, but they aren’t 
your grandfather's hand-carved hickory 
boards with leather long-thong bindings. 

“Decades and decades ago, in Eu¬ 
rope especially, each mountain valley 
had their own ski-builders," Edelstein 
says. “Every valley had their ski-maker 
and furniture-builder, their brewmaster 
and winery, because people didn’t really 
get out of their valleys very much. That 
disappeared as the Industrial Revolu¬ 
tion advanced." 

In ski-building, as in the local beer¬ 
making and artisanal-food niches, there’s 
a certain terroir at play as regional ski 
designs reflect the unique landscape and 
snow characteristics of their place, he says. 

A connection to place, in the case of 
Worth, is literally part of the brand. Sev¬ 
eral ski model names are veiled references 
to Vermont mountains — The Hump¬ 
back is Camels Hump, The Daily Bread 
is Breadloaf, The Magic is Magic Moun¬ 
tain — and while few would pick up on 
the reference to obscure Worth Moun¬ 
tain, the logo incorporates an unmistak¬ 
able silhouette of Vermont. “Vermont is 
very much at the heart of what we do," 
says Duquette-Hoffman.“It is the soul 
of North American skiing, and the tradi¬ 
tion of ingenuity and entrepreneurship in 
Vermont inspires our approach." 

Ski-designer Jason Levinthal of Bur¬ 
lington, a rock star in indie ski circles, 
compares the movement to what hap- 

(Continued on page 58) 



A four-season resort, set on 350 breathtaking acres, just 11 miles from Killington. 


Inn, Cabin b Cottage Lodging 
Vacation Homes 
Tavern b Dining Room 
Snow Tubing 

Nordic Ski b Snowshoe Center 

Pet Friendly 


I m 
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INN ft RESORT^ 


195 Mountain Top Road • Chittenden, Vermont • 802.483.231 


www.mountaintopinn.com 
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NORTHEAST 

KINGDOM 


We like getting outside. With a 
backyard like ours, there's tons of 
fun to be had no matter the season. 
It's all about getting out there, doing 
what you love and not worrying 
about the newest sporting trend 
or shiniest piece of equipment. 

We just want to be outside. 

A lot. Because, honestly, it's too 
beautiful here to not be. 

For more details visit 

travelthekingdom.com or call 

800.884.8001 


Embrace a 

CHANGE OF PACE 




travelthekingdom.com 
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IT HAS A BIG IMPACT 

VERMONT’S DESIGNATED DOWNTOWNS THIS HOLIDAY 


Vermont’s 

designated downtowns 
and villages are authentic and 
widely recognized as a key part 
ol the state’s allure for visitors 
from around the globe. When 
you do your holiday shopping 
downtown, you’ll find streets 
and architecture of historical 
significance that are home to 
businesses sure to offer memorable 
shopping and dining experiences. 

From locally owned retail stores 
proudly displaying Vermont specialty 
goods to fine dining restaurants serving 
fresh and local food, beers and wines, Vermont 
downtowns welcome you this holiday shopping season 

— and always! 
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Twenty-four Vermont communities have achieved an official downtown designation, meaning they are 
working to preserve and vitalize historic downtowns and build strong communities. You’ll find locally 
owned shops, restaurants and services you won’t find anywhere else. But these arent the only Vermont 
towns that offer wonderful holiday shopping experiences. Woodstock, Grafton, Shelburne ... We could 
go on until we’ve named all 251. But we won’t. We think you ll enjoy what you find. 





Hickory Furniture 
Camp Decorations 

Antlers, Taxidermy 
& Moose Heads 

Pendleton Blankets 
Oriental Rugs 
Southwestern Jewelry 

Clothing for Men & 
Women by Ibex, 
Pendleton, April Cornell 
& Citron 

Fine Wines 
Antiques and more! 


(Continued from page 55) 

pened in the snowboard industry 20 years 
ago. Back then, small snowboard compa¬ 
nies were launching as frequently as kids 
in a halfpipe — and crashing as often 
too — but Levinthal had a vision of an 
innovative design concept, twin tips, that 
he wanted to apply to skiing. He started 
his own breakout ski company. Line, in 
the 90s, which he sold a few years ago to 
a major manufacturer, and now continues 

Decades and 
decades ago, in 
Europe especially, 
each mountain 
valley had their 
own ski'builders. 



The Adult Living Community of Choice 


INDEPENDENT LIVING • RESIDENTIAL CARE • MEMORY CARE 
100 EASTVIEW TERRACE, MIDDLEBURY, VERMONT 

EastViewMiddlebury.com 

802-989-7501 ^***£2 


in the indie market with another new 
brand he has created, J Skis, which is sold 
online in limited, signed editions. 

“It's no different than people making 
microbrew beers. You love beer and 
you realize,'You know what, I should 
try making my own.' Are you making 
your own so you can someday own a 
$20-million-a-year business? No. You 
are making your own because it's just 
an extension of your enthusiasm for 
the hobby/' Levinthal says. “It's the same 
thing with skiing and snowboarding.'' 

As it began formulating designs, 
Worth had a clever angle cooked up 
to reach like-minded customers. The 
company turned to the Teton Gravity 
forum looking for buyers willing to 
pay about $550 for their skis, which 
represented cost, in exchange for 
reporting back on how they performed. 
For a high-end ski that would retail for 
close to twice that price, the deal was 
enticing. About two dozen orders came 
in, and around that time, a third partner, 
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Adrian Kostrubiak, of Norwich, came on 
as an investor and to handle the website. 

A manufacturer willing to do small runs 
was lined up in Nevada. By January 2012, 
they were in business. 

A t the time of the fire, 
a year later, Worth was still a 
modest enterprise, having sold 
about 80 skis valued at some $45,000. 
Under the circumstances, with his home 
in ashes, a family to take care of and all 
the skis destroyed, it would have been 
easy to give up. Harben spent a nomadic 
winter and spring with his wife and chil¬ 
dren, marked by three different moves, 
and finally settled into a home in Jef¬ 
fersonville. Plans began taking shape to 
rebuild on the Cambridge property. No 
longer triaging his life, Harben turned his 
attention back to the ski company. 

Starting over has not been without 
obstacles. Worth lost its Nevada 
manufacturer, and ramping up with a 
new one is expensive, especially since 
Worth's molds have to be remade. Still, 
Duquette-Hoffman is confident that 
Worth will be back on the snow this 
winter."We do not anticipate offering 
our full line of products this season," he 
said, "but we do hope to roll out some 
interesting limited-edition builds." 

Through serendipitous foresight, the 
company was never overextended to be¬ 
gin with —"It's always been a percolating 
side project that we do because we want 
to," says Duquette-Hoffman."We didn't 
want to finance things. We didn't want 
to leverage things." The pair feel they can 
recover. If things fall into place, they will 
find a way to use Vermont wood in the 
cores of the skis, and have them manu¬ 
factured in Vermont. 

"The vision for the company," says 
Harben, "is to continue putting skis 
on people's feet, to be a top-notch East 
Coast boutique ski brand putting in¬ 
novative designs out there that are really 
custom tailored to the conditions we 
encounter here." & 



Basin Harbor Club 
& Rrsort 

on Lakh Champuun, Vhrmont 

i 


A lifetime of traditions starts here. 

Classic Vermont lakeside resort wi th 
activities to entertain all ages. 
Bring your family together at BHC. 

It s summer vacation as it should be. 


800 . 622 .d 000 basinharbor.com 
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Honey-and-Cider- 
Brined Roast Chicken 
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Fine Homebuilding $ 
Historic Restoration 


Timeless Craftsmanship 
Employee-Owned 

802.655.0009 

BURLINGTON, VT 
www.redhousebuilding.com 



Caring for Vermont seniors 
for 30 years. One amazing 
person at a time. 

INDEPENDENT LIVING & RESIDENTIAL CARE IN SIX LOCATIONS 

802-863-7897 • pillsburYseniorcommunities.com 
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Honey-and-Cider-Brined 
Roast Chicken 

Adapted from chef-owner Matt 
Birong, 3 Squares Cafe, Vergennes 


his tangy-sweet glazed chicken 
is on 3 Squares’ catering menu and 
also shows up periodically as a special at 
the cafe. The chicken meat stays juicy and 
flavorful thanks to a honey-and-cider- 
sweetened salt brine; make sure to plan 
ahead to allow for adequate brining time. 
(Do not overbrine as the chick¬ 
en can get too salty.) The 
platter of honey-bronzed 
chicken pieces flecked & 


with woodsy 
rosemary is a 
showstopper 
and delivers 
a great combina¬ 
tion of 

flavors “all in symphonic 
balance,” says Birong, with 
honey leading as first violin. 


just a touch 

of honey into your daily 
green smoothie for a kiss 
of naturally sweet 
goodness. 


FOR THE BRINE AND CHICKEN: 

4 cups (1 quart) apple cider 

5 tablespoons coarse kosher salt 
(Mortons; brand matters for 
volume) 

1 teaspoon whole black peppercorns 

3 garlic cloves, smashed 

2 tablespoons honey 

2 sprigs fresh rosemary 

3 slices (about Vs-inch-thick) fresh 
ginger root, smashed 

2 cups cold water 

1 (about 5-pound) chicken, cut into 
10 bone-in, skin-on pieces (2 legs, 

2 thighs, 2 wings and whole breast 
divided in two lengthwise and then 
halved crosswise to yield 4 pieces) 
Olive oil to coat 


FOR THE GLAZE: 

V3 cup honey 
V3 cup cider vinegar 
1 sprig fresh rosemary 
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your favorite sweet- 
and-tangy barbecue sauce 
and slather it over dry-rubbed 
ribs or on a pulled pork 
sandwich, per chef 
Matt Birong. 


To brine chicken: In 

^ a pot, combine cider, 

, salt, peppercorns, 

honey into r rr 

garlic, honey, 
rosemary 
and 

r ginger and 
bring to a 
boil. Simmer for 
5 minutes. Remove 
t: / from heat and stir in 
cold water. Cool brine to 
room temperature, at least i hour. 

Place chicken pieces snugly in a glass or 
ceramic container (or in a large heavy- 
duty, zippered plastic bag) and pour in 
cooled brine to cover completely. Cover 
container or seal bag well and place in 
a bowl. Brine chicken in refrigerator for 
at least 6 hours and up to 12. Remove 
chicken from brine, discard brine, 
pat chicken dry with paper towel and 
refrigerate on a rack set over a rimmed 
jelly roll pan or roasting pan, uncovered, 
for another hour. 

To roast chicken: Preheat oven to 
400 F convection or 425 F in a standard 
oven. Line a shallow roasting pan or jelly 
roll pan with parchment or a nonstick 
baking mat. Pat chicken pieces dry once 
again with paper towel and arrange them 
in prepared pan. Using a pastry brush, 
coat chicken skin lightly with olive oil. 
Roast chicken for 20 minutes in convec¬ 
tion oven or 30 minutes in standard 
oven, or until light golden brown. While 
chicken is roasting, in a small pan, whisk 
together honey and cider vinegar and 
then add rosemary sprig. Bring to a sim¬ 
mer over medium heat and cook, at a 
gentle simmer, until reduced in volume 
by about one-half and is lightly syrupy, 
such that it clings to a pastry brush but 
is still liquid enough to brush, about 10 
minutes. Remove chicken from oven and 
turn standard oven to broil with oven 
rack in position such that chicken will be 
about 3 inches from element. (Leave con¬ 
vection oven at 400 F.) Brush chicken 
generously with glaze and return to oven 
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Dine 

Stay Play 

in Manchester 





BRASSERIE 

L’OUSTAU 


W 


Lunch, dinner and brunch serving 
authentic French brasserie food. Full- 
service Bar Matisse offers special small-dish 
selections. #1 on OpenTable/Manchester 

■ 

1716 Depot Street 
802-768-8538 brasserieloustau.com 


c tfESTE» S 



& Clothing Co. 


Family owned for over 30 years. 

The North Face, Patagonia, Spyder, 
Kuhl, Life Is Good, Smartwool, 
Darn Tough and much more! 

■ 

4788 Main St 

(802) 362-2569 manchestersports.biz 


The 


(in 


Perfect Wife Restaurant 

Committed to the support of local agriculture, 
serving meals and cocktails that are creative 
and seasonal. Fine dining downstairs, 
casual fare and live music upstairs. 

■ 

2594 Depot St, Route ii &30 
(802) 362-2817 perfectwife.com 


M anchester and the 

Mountains is a collection 
of 18 communities nestled 
in the beautiful countryside of the 
Shires of Vermont. The region features 
arts, culture, galleries, theater, music, 
history, biking, hiking, kayaking, skiing, 
snowshoeing, snowboarding, local 
artisans and farm-to-table foods, making 
us a four-season destination — the 
Vermont experience begins here! 


Meulemans' 

Ht CRAFT 
DRAUGHTS 


ft 


Vermont’s premier specialty beer shop 
with over 250 craft beers, ciders, meads 
and two rotating Vermont growler taps. 

■ 

8814 Route 30, Jamaica 
802-297-9333 craftdraughts.com 


UPPER PASS LODGE 


Slope side affordable lodging with 
outstanding service at one of 
Southern Vermont's founding ski areas. 
Vermont ONLY Bar with Restaurant. 

■ 

420 Magic Mount. Access Rd. 
802-824-5600 upperpasslodge.com 
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Heirloom-quality Scandinavian style elves. 
Handcrafted in Maine using thejinest natural 
materials: Kemp, linen, cotton ... 
traditional yet contemporary. 

www.TlieFolltloreDollCompany.com 

207-363-9172 


The 
Folklore Doll 
Company 


Check out our 
closeout sale and 

Save 60% 


or more on 
Vermont gifts! 



vermontlifegifts 

.com 

Supplies limited 
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for up to 5 minutes until skin is dark 
golden brown. Watch carefully. Serve 
chicken drizzled with more glaze and 
chopped rosemary. Serves 4 to 6. 

Honey Granola 

Adapted from baker and co-owner Phil 
Merrick, August First, Burlington 

| t one point Phil Merrick 
called this recipe "Authentic 
Hippie Granola," he explains, because 
it originated with his older brother, “an 
alternative-lifestyle type from Ann 
Arbor. It was the way he and his friends 


favorite spices —just know that Merrick 
is a purist and feels they obscure all that 
pure nutty, oaty granola goodness. 

5 cups old-fashioned or quick¬ 
cooking oats 

V2 cup raw sunflower seeds 
Vi cup roughly chopped raw whole 
almonds 

Vi cup roughly chopped raw walnut 
pieces 

Vi cup unsweetened flaked coconut, 
optional 

Va cup raw sesame seeds, optional 
Vi cup honey (see note at end) 

2 tablespoons canola oil 



made granola circa 1970 in their co-op 
communal living situation." Notable for 
its lightly honeyed sweetness and 
lack of spices, Merrick likes that * - 
the grain, seeds and honey 
shine."Honey has a dis¬ 
tinct flavor that com¬ 
plements grains," he 
says. You can add a 
teaspoon or two of your 


generous cup dried fruit such 
as raisins, golden raisins or 
sweetened cranberries 


fresh slices 
of ginger and real 
lemon juice to a good table¬ 
spoon of honey and boiling 
water for a restorative 
hot drink. 


Preheat oven to 375 F. Line 
a large rimmed baking 
■ sheet (jelly roll 
| pan) or shallow 
roasting pan 
with parchment or 
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EXCLUSIVE OFFER #1: 

Give Vermont Life to a friend... 
absolutely FREE! 



EXCLUSIVE OFFER #2: 

Get 2 years of Vermont Life... 
for the price of 1! 




YES! Start my subscription to Vermont Life right away! I understand 
I pay just $9.97 for one year (4 issues). Plus, I get a 
FREE ONE-YEAR GIFT SUBSCRIPTION for a friend - a total savings of $37.63! 


SEND A GIFT SUBSCRIPTION TO GIFT FROM 
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(Please Print) 
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□ Bill me later (U.S. only) 

Canadian addresses, add $7/year; international, $14. 
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• World-class photography 

• Elegant design 
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•ONE YEAR FREE! 
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•FREE GIFT 
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Subscribe now! 

Detach & Mail 

For fastest service, 
visit vermontlife.com 
or call toll free 
(800) 284-3243 today! 
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We want you to be safe and enjoy your visit. 
Here are some tips for Vermont winter driving. 

' SLOW DOWI Speed is the leading cause of winter crashes. 

between cars —more than if the roads were dry. 

✓ BRAKE EARLY AND SLOWLY to prevent skidding. 



✓ 4-WHEEL DRIVE DOESN’T MAKE YOU INVINCIBLE. 

' USE SNOW TIRES, Proper snow tires (as opposed to all-seasons) 
make a huge difference, even with 4WD or AWD. 

CLEAN SNOW OFF ALL WINDOWS AND MIRRORS before you leave. 

>OWN. It's now illegal in Vermont to use a 
hand-held cell phone while driving. During bad weather, 
hang up the call—even if it's hands-free. 


tiny.cc/winterdriving | 511VT.com 


CONDITIONS before you leave by dialing 511. 
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Your Vermont 
vacation resource 
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802 . 223.3443 

info@vtchamber.com 


THIS IS VI 

Official Travel Mobile App 
Now Available for Download 

□ Available on the get it on 

AppStore ► Google play 



Sweet Gifts of Honey 

A traditional housewarming gift basket often contains bread (may your 
cupboards always be full), salt (may your life always have flavor) and honey 
(may your days always be sweet). But a gift of local honey or homemade 
honey-sweetened food like granola is always welcome, new house or not. The 
National Honey Board also suggests this fun offering: Infuse honey by add¬ 
ing a flavoring ingredient (2 teaspoons grated citrus zest or grated ginger, or 1 
teaspoon crushed red pepper flakes) to 1 cup of honey. Heat over low heat for 
about 10 minutes, cool about 2 hours, strain and then jar in a pair or trio. 


a nonstick baking mat. In a 
large mixing bowl, stir 
together oats, sunflower 
seeds, almonds and 
walnuts, and 
coconut and 
sesame seeds, if 
using. In a small bowl, 
whisk together honey and 
oil. (If honey is not pourable, 
warm slightly in a microwave 
or on stovetop over low heat until 
liquefied.) Pour honey mixture over 
oats mixture and stir to distribute 
evenly. Spread granola in prepared sheet. 
Bake granola 12 to 15 minutes until 


dark golden brown, stirring 
once about 8 minutes 
into baking to prevent 
granola at edges of 
pan from getting 
too dark. Set pan 
on a rack and cool 
completely. Add dried 
fruit and store in an airtight 
container for up to 1 week. 
Makes about 7 to 8 cups granola. 

Note: We upped the amount of honey 
slightly from August First's recipe 
to allow for a bit of clumping in the 
final result. # 


some honey-butter 
by blending honey into 
softened butter, and use on 
muffins, toast or oatmeal. Add 
a dash of smoked paprika and top 
grilled pork chops or salmon, 


or melt on roasted carrots, 




parsnips or sweet 
potatoes. 
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(Continued from page 37) 


of the whine of snowmobiles in their 
backyard or who needs to move a trail to 
make room for something else. 

Pontbriand mentions a trail in north- 
ern Chittenden County that connects 
Malletts Bay to Milton, then Westford 
and up the Lamoille River valley. The 
land near the trail is being developed 
commercially, and Pontbriand predicts 
that it's "only a matter of time before 

It’s not something 
like climate change 
that keeps me up 
at night worrying 
about the future 
of snowmobiling. 

It’s how were 
going to keep 
our trails opened 
and maintained. 

something is built by somebody who 
doesn't want a snowmobile trail going 
through the property." 

A newer and more corrosive threat to 
snowmobiling, however, is the effect of 
the Great Recession, which hammered 
most working Americans when it began 
in 2008 and continues to restrict both 
their disposable income and their ability 
to borrow money — two big components 
in the decision to buy and maintain a 
snow machine, which typically costs 
$12,000 to $14,000 off the showroom 
floor. The changed world for working 
people also creates what you might call 
a demographic crunch, impacting the 
ability of parents to pass the activity 
on to their children. The average age of 
a snowmobiler is 44, according to the 
International Snowmobile Manufacturers 
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MAPLE FARM 

Open for Breakfast in the spring and fall - check website for details. 


IVIaple Syrup, other maple products, and pure honey available all 
year and we ship anywhere in the world. Gift Baskets offered during 
holiday season. 

| Now offering wagon rides through our sugarbush with our Belgian 
Draft Horse Team - during breakfast hours. 


E ‘like’ us on facebook and 
visit our website: www.limlawmaplefarm.com 


246 Vermont Route 25 West Topsham, VT 05086 
(802) 439-6880 (802) 439-5995 
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Discover 




My highest ambition will be 
satisfied and fullest expectation 
realized, if now and in the coming 
years, the people make the rooms 
of the Athenaeum a favorite place 
of resort for patient research, 
reading and study. 

Horace Fairbanks, November 1871 

WWW.STJATHENAEUM.ORG 
802 748-8291 


Let your pE 

IMAGINATION 
SOAR. W jj 





Fairbanks 
museum 

& planetarium 


Northern New England's 
Museum of Natural History 


OPEN DAILY 9 - 5 • ST. JOHNSBURY. VT 


| 802 - 748-2372 - FA1RBANKSMUSEUM.ORG | 
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C. A T A M O UN I ARTS 


Catamount Arts 

115 Eastern Avenue, St. Johnsbury, VT 05819 
Info & Regional Box Office: 802.748.2600 
Email: info@catamountarts.org 

Web: www.catamouniarts.org 



stjacademy.org 


ERMONT'S LEADING DAY AND 


ART STUDENTS STUDY WITH PROFESSIONAL'ARTISTS IN ONE OF 
THE MOST EXTENSIVE PRE-PROFESSIONAL ARTS PROGRAMS IN 
THE COUNTRY, LOCATED AT THE CHARLES HOSMER MORSE CENTER 
FOR THE ARTS. 


































KCP’s Vermont DVDs now 
on sale for the holidays; 
Bess O’Briens 
award-winning 
The Hungry Heart 
and Jay Craven’s 
Northern Borders , 
starring Bruce Dern. 


KingdomCounty.org 


Strengthening community through 
performing arts events, innovative 
education, and production of place-based 
narrative and documentary films. 
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Association, and while every source com 
tacted for this story lamented the lack of 
young people involved in snowmobiling 
— some blamed the sit-inside nature of 
the Internet — everybody cited the eco¬ 
nomic squeeze. 

“It seems like a lot of the youth are 
disappearing/’ said Peak, who noted that 
the Coles Pond Sledders spent consider¬ 
able time at a meeting last year trying to 
figure out ways to attract younger people 
to snowmobiling. “Who has that kind of 
money when you’re trying to start a fam¬ 
ily and begin your career?’’ 

Cindy Locke, executive director of 
VAST, says attracting the next gen¬ 
eration is vital — so vital, in fact, that 
VAST has received permission to dis¬ 
tribute its glossy, four-color newsletter in 
select Vermont high schools this winter. 
“It's definitely an expensive hobby, and 
it’s tough now across the board just to 
make a living,” Locke said. “Wages are 
not going up. The cost of living is increas¬ 
ing. It’s hard to make room for extras — 
snowmobiling, boating, even skiing.” 

D espite its challenges, 
VAST has embarked on an 
ambitious plan to oversee a 
rail trail more than 90 miles 
long across the north of the 
state from St. Johnsbury to Swanton. 
As envisioned, the Lamoille Valley 
Rail Trail would offer “an unparalleled 
experience” that would be “the longest 
rail trail in New England, offering 
spectacular vistas and local hospitality 
and services.” The trail is imagined as a 
four-season affair open to such activities 
as walking, biking and horseback riding, 
but it was VAST that took the lead in 
developing it, working in concert with 
various aspects of government and other 
recreational groups. 

Not coincidentally, however, the plan 
was announced before the Great Reces¬ 
sion struck, and the project — with an 
estimated price tag of $io-$i2 million — 




middleburycourtyard.com 
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Pastries 


Vermont 

Country Deli 


Gourmet 
to go... 


436 Western Avenue 
Brattleboro, Vermont 
802-257-9254 
www.vermontcountrydeli.com 

We're open 7am-7pm everyday 


Vermont 

Products 



FACTORY STORE 

Monday-Saturday 9-5 & Sunday 10-4 
P.O. Box 612 • 51 Lower Main, East 


Johnson, Vermont 05656 
Toll Free: 1-877-635-WOOL (9665) 
Phone: 802-635-2271 • Fax: 802-635-7092 

Email: woolens4u@pshift.com 
www.johnsonwoolenmills.com 


Holiday Shopping? 
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has faced financial hurdles in the after- 
math. On top of $ 300,000 and two years 
spent to get permits needed for con¬ 
struction, the trail lands needed repairs 
after three major rain events — Tropical 
Storm Irene in 2011 , the grinding spring 
rains of 2012 and the fringes of Super¬ 
storm Sandy in the fall of 2012 . 

In the summer of 2014 , work began 
on two segments, and while portions of 
the trail will be open this winter, VAST 
is still in need of additional funds to 
complete the entire trail. “It's an amaz¬ 
ing project," said Locke. “I'm hopeful 
and positive we can make it a great trail; 
we're just going to need some partners to 
help us." 

VAST is putting more efforts into 
recruiting out-of-state riders too — play¬ 
ing up the small towns, mountain vistas, 
snow-covered forests and overall Ver¬ 
mont experience. “We're doing a lot of 
marketing efforts to bring people here," 
Locke said. “New Hampshire has twice 
as many snowmobilers as we do and 
Maine has double that. There is potential 
to grow our numbers." 

S TILL, EVEN IF THE ECONOMY 
turned around, and all the 
other headwinds facing snow- 
mobiling eased off, there is the 
imponderable effect of climate 
change. To many eyes, the three major 
rain events, especially Irene and Sandy, 
looked like climate change in action, 
and winters now seem plagued by more 
frequent rain and freeze-thaw cycles. 
Franklin County resident Pontbriand, 
who is in his mid- 40 s and spends many a 
winter weekend traveling to Montgom¬ 
ery and the Jay Peak region to ride his 
machine in the deep snow that accumu¬ 
lates there, remembers the days of his 
youth when he would ride a snowmobile 
through the streets of Winooski. The 
warmer winters of the last 30 years have 
changed where and when Vermonters 
can snowmobile. 
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"We just don't have the snow here in 
the Champlain Valley like we used to," 
said Pontbriand, an observation backed 
up by a report that indicates, in the past 
50 years, Vermont's climate has grown 
warmer in all seasons, particularly in 
winter. Low-snow winters quickly drive 
down snowmobiling participation, and 
the specter of arid winters looms large. 
Without the ability to produce man¬ 
made snow, like at ski areas, snowmobil¬ 
ing on Vermont's elaborate trail system 
only thrives when there is abundant 
natural snow. 

"We make notes in the reservation 
book at the hotel and it's pretty clear: 
When we have snow, we're 95 percent 
full," said Bob Dexter, who owns both 
the Lakefront Inn and Motel and 
Lakefront Express Mart in Island Pond. 
"You see those weekends when we have 
a thaw or no snow and nobody is here. 
If we go through a whole winter without 
snow, it's pretty lean." 

For now, we still have winter. Last 
year was harshly cold, and a lot of snow 
fell. Locke, for her part, says, "It's not 
something like climate change that 
keeps me up at night worrying about 
the future of snowmobiling. It's how 
we're going to keep our trails opened and 
maintained." 

For the thousands of people who take 
part in snowmobiling, a place like Coles 
Pond Sledders Cook Shack will always be 
the best place to be on a cold and snowy 
weekend. But it is possible, perhaps even 
probable, that history will view snow¬ 
mobiling as a postwar phenomenon, an 
activity born of a pre-Internet time when 
jobs were plentiful, gas was cheap, horse¬ 
power was king, and no one worried 
much about smokestacks and exhaust 
pipes. As the 21st century unfolds, that 
world is fading, and it is not clear if snow¬ 
mobiling will make the transition to the 
new world that is emerging. "Snowmo¬ 
biling," says Island Pond's Dexter, "is a 
damn fickle business." ^ 



Beautiful handmade 24”Vermont Balsam Wreaths 

made with fresh Boughs, Pine Cones, 

Holly Berries and red velvet 
weatherproof bow. 

Only $37.50 including shipping. 


Call 800-542-1443 for a brochure, or visit 

vermontcenterwreaths.com 

We also offer Fund-Raising. 

Vermont Center Wreaths 

RO. Box 38, Newport Ctr., VT 05857 



HiLLtop Farmhouse 

This East Montpelier home is a wonderful mix 
of classic elements and contemporary style. On 
a spectacular 12.13 acre setting with views, 
network of trails and gardens just over 3 miles 
to downtown Montpelier. Wide wrap-around 
porch, mudroom, three bedrooms, living room 
with stone fireplace, dining room and lower 
level game room. Kitchen with custom crafted 
maple cabinetry, hickory peninsula, pantry and 
top of the line appliances. Garage has two 
giant bays, third carport bay, storage room and 
full unfinished second floor. $765,000. 
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In 1996, Steve Wright followed his 
heart — and depressed his parents — 
when he left a solid, well-paying office 
job in Boston for an $8-an-hour snow¬ 
reporting gig at Killington. The move 
paid off, and not just in ski days* Today 
he's the chief marketing officer for Jay 
Peak, one of the fastest growing and 
most talked about resorts in the state. 


By Sky Barsch 
Photographed by Bear Cieri 


VL: Jay's marketing is distinct, and wins 
a lot of awards. What is your favorite 
marketing campaign- 5 
SW: Probably the “If you're not here for 
the mountain, you’re not here” campaign. 
That was the one we did right before we 
added the water park, so we were still posi¬ 
tioning ourselves as this sort of spartan ski 
and snowboard experience where you could 
come up and do that and little else. 

VL: Did you start the concept“Raised 
Jay”? What was the inspiration? 

SW: It was mostly [because I was] coming 
from a more corporate ski background 
and seeing immediately the flexibility 
this place had both in how management 
talked to its employees, then in turn, 
how employees talked to guests, hdvr 
guests talked to each other. And the 
sorts of things they valued. All of those 
things came together. We sat down and 
thought/How do we put a face on that?' 

VL: What is the best perk of 
working at a ski area? 

SW: Having all of this available to 
my family and them having the 
ability to come up here and enjoy 
what Jay Peak has, and working 
in the North Country, where 
everybody puts a value on being out 
side. [The best perk of] Jay Peak, 
specifically? Having the freedom 
to market the place like I 


see fit and my team sees fit. I've worked at 
enough other ski resorts that I understand 
the flexibility that exists here doesn’t exist 
everywhere else. 


VL: W fith Jay’s growth, how do you 
balance your longtime customers with 
trying to reach new markets? How do 
you not piss off the old guard? 

SW: You piss 'em off. There are some 
people that are preinclined to be pissed 
off about everything. Which you see 
everywhere, but God bless 'em, there’s a 
high index of those people here. You try 
to present who we are in the most honest 
light that we can. Anything that we bring 
into the mix, we try to have enough of an 
eye on the past so that we’re giving a nod 
to our history. And when we do that, we 




tend to see our past and longtime guests 
get it. Their fear isn't buildings and it's not 
bathrooms or any of that stuff. It's change, 
and they've grown up with this place [and 
been here] certainly a lot longer than I've 
been here. Their fears, their concerns are 
justified in that a big part of their history 
is going to be paved over. But I think once 
they realize that we're including their his¬ 
tory in everything to go forward, they stop 
freaking out as much. Or most of them do. 


VL: You have a hat that reads,“Ski the 
East.” Why ski here? 

SW: I enjoy the type of skiing that's 
here in the East. I think there's still an 
authenticity about what exists here. I like 
the variability of the conditions, not that 
I wouldn’t enjoy skiing what I skied this 
morning [powder] every day, but you tend 
to enjoy this quite a bit more when you 
know it's not going to be around every day. 


VL: How much do you love social media? 
SW: I think we've peaked and I don't 
think it’s hip to enjoy it anymore; I think 
it's hip to bash it. I’m not sure I love 
it, but it isn’t going anywhere so I 
deal with it. There are so many 
people that I connect with that 
I would have never 
stayed connected 
with, which is always 
the right answer for 
why you love social 
medfk. ft also gives* 
crazy people a platform 
and it’s interesting to 
listen to them screech. 

VL: One-piece 
snowsuits: fashion- 
forward or fashion 
victim? 

SW: I would 
say it’s up to the 
victim. You can 
do whatever you 
want. It’s fine 
with me as long 
as you're buying 
a lift ticket. 
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start planning your trip today 
@ VermontVacation.com 
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THE FARMHOUSE GROUP 


FarmhouseGroup.com 


PLEASE JOIN US AT ANY 
OF OUR BURLINGTON AREA 
FARM-TO-TABLE RESTAURANTS! 

THE FARMHOUSE TAP & GRILL 

AWARD WINNING GASTROPUB 

V&ortijo TAQUERIA Y CANTINA 

TAQUERIA & TEQUILA BAR 

GUILD TAVERN 

WOOD FIRED GRILL, 

WINE SPECTATOR AWARD OF EXCELLENCE 

PASCOLO RISTORANTE 

HANDMADE ITALIAN CUISINE 












